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PRODUCE FINEST QUALITY SAUSAGE 





“BUFFALO” 


Sausage Making Machines 
Lead the World! 







“Buffalo” 





Self-Emptying 
- “Buffalo” Silent Cutter Silent Cutter 
Built to last a life-time. Produces finest quality World’s Greatest Self-Emptying Silent Cutter. A proven suc- 
sausage, free from lumps and cords; reduces cess! Empties a bowl of meat in 15 to 20 seconds without 
labor and operating costs. Hundreds now earning touching by hand. Endorsed by government inspectors. Re- 
greater profits for users throughout the world. duces cutting time 25%. Increases your yield. 
<. e 
“Buffalo” Meat This letter speaks for itself ! 
Grinder John E. Smith’s Sons Co., 


Saves 50% in time, labor Buffalo, N. Y. 
and power. Runs large 
chunks of meat through Gentlemen : — 
the fine plate in one op- After using your 43 B Silent Cutter 700-Ib. Mixer 
era eager a heating and 66 B Grinder for the past year, we want you to 
2 St I hen know how satisfactory these machines have been. 
Equipped with silent chain 

ey We have been able to turn out the finest grades of 

Sausage with the least expense and have had no trouble 

“Buffalo” whatsoever. Will be glad to have you refer prospec- 
tive buyers to us. 





Mixer 
Yours truly, 


CRAWFORD SAUSAGE COMPANY. 


Thousands of packers and sausage makers 
throughout the world have similar recommen- 
ing. Used by hun- dations for “BUFFALO” machines. Write for 
dreds of packers and 


sausage makers. catalog. 


JOHN E. SMITH’S SONS CO., 50 BROADWAY, BUFFALO, N. Y. 


Patentees and Manufacturers 


“BUFFALO” 


Quality Sausage Making Machines — Supreme Since 1870 


Strong, sturdy, pow- 
ul; has center 
tilting hopper, re- 
ducing power 50%. 
Mixing paddles ar- 
ranged to give meat 
most thorough mix- - 
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FOR BETTER WORK 





THE NEW 
DICK’S BEEF SPLITTER 


Guaranteed All The Way Through 


Trade Mark ==-—> F. Dick 





ALBERT JORDAN CO. © 


20-26 West 22nd Street 
NEW YORK 


SOLE AGENTS 
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Lenten in the Industry 


use the 
CLEVELAND 


The modern plant of the Acme Sausage Co., Chicago, is equipped 
with the 7 E-Type K Cleveland Choppers which were selected after 
the most careful investigations by the Engineers in Charge. 


The Cleveland Kleen-Kut Manufacturing Co. 


CLEVELAND, OHIO 

















Solving the Sausage Cooking Problem 


The Latest Development in 
Sausage Cooking 


The Jourdan Process Cooker 


(Patent Pending) 
Not a Steam Box Not a Spray 
But a Temperature Controlled 


HOT WATER DOUCHE 


Perfected After Years of Experiments 











Cooks quicker and with absolute uniformity 
on the rail—on the cage—on the stick; colors 
while cooking when desired. Product not 
touched by human hands. Saves time and 
labor—quickly pays for itself. Improves prod- 
uct both in quality and appearance. Many 
other advantages make it a practical necessity 
in any sausage plant. 


Write Today for Full Details 
JOURDAN PROCESS COOKER CO., 814-832 W. 20th St., Chicago 
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Asbesto-Metallic 
brake blocks 















Grip with power— 
wear like iron— 











EW blocks for the brakes! It’s an old story 
and a great expense to those who continue to 
use wooden ones. Reline your brakes with Johns- 
Manville Asbesto-Metallic Brake Blocks and 
stop frequent replacement. 
Asbesto-Metallic Brake Blocks give as- 
tonishingly long service. They will 
not char or burn. They are least 
affected by heat, moisture and oil. 
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OHNS-MANVILLE 


Service to the Meat Packing Industry 


JOHNS-MANVILLE INC., 292 Madison Avenue, at 41st Street, New York City 


Branches in all large cities For Canada: CamwapiAn Jouns-Manvitte Co., Ltd., Toronto 
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Crane Oilgas Smokers 


will save you money and at the same time eliminate your smok- 
ing problems. Can be installed in ten minutes. We supply the 
unit complete with tank and tubing. 















No odor of any kind Low cost of operation 
Absolutely safe Excellent color 
Even steady heat Less labor 
Plenty of smoke Less sawdust 


Generates common kerosene oil into a pure Hot Gas Flame 
having no smoke or odor. 


B. F. Nell & Company 


Manufacturers of Equipment and Supplies for the Meat Industry 
620 W. Pershing Road Chicago, Ill. 





















The “Enterprise” No. 1156 
Chops 3,000 Pounds an Hour 





For the sausage maker or packer who Four plates furnished with each ma- 
desires this capacity, here is the ideal chine, one fine, one medium, one coarse, 
“| chopper. and one knife for cutting fat. Also 
The distance from ring to floor is 2614 three knives and one fat knife. — 
in. Permits carrier to be run under No matter what your chopping prob- 
chopper. om may be “Enterprise” experts can 
Fitted with 734 h. p. motor, it is a fast, > 7. ’ : : 
power machine. “a Our fifty years’ experience is at aa 
The No. 1156 is economical to operate nd for catalog showing the entire 
and high in production efficiency. “Enterprise” line. 
THE ENTERPRISE MFG. CO., OF PA., 
a Philadelphia, U. S. A. =f 












Globe Sausage Meat Truck No. 103 The Most Sanitary 
: | Truck Made 


The truck that you have been looking for. 

The Globe under-construction eliminates all bolts 

and rivets from body, thereby making the inside 

very smooth and a most desirable truck to use. 

Made in three sizes. No. 1 No. 2 No. 3 
5 


Width, over all........ 31%" 31%” 3144" 















Height, over all....... | pe 2B ° eal 
Body depth, inside.... 17%” 17%” 17%" 
PEN os nis dase eo Sas 14x2%” 14x2%” 14x2%”" 
PP re 4x1%” 4x1%” 4x1%” 
WIS. 8 5308s aaa yee 270 lbs. 255 ]bs. 235 Ibs. 


The Globe Company 


822-26 West 36th Street, Chicago 















Attention 


Sausage Makers and Packers 


The season is here for fancy Pork Sausage. 

Start out with a first-class product. 

Fancy Pork Sausage can only be made by cutting the meat. The O. K. Shear, Kut Angle 

Hole Plates and Knives are the only plates and knives that cut the meat, not crushing or 

smearing. 

Send for price-list and information when in need of repair parts for any make of grinder. 
The Specialty Manufacturers Sales Co. 


Represented by Chas. W. Dieckmann 
Main Office, 2021 Grace St., CHICAGO 
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Get This Inf 
; et [his Information 
le : o es eine tome 
e. The Lamb Automatic Weighing and Filling machine is 
9 the latest and most remarkable improvement in weigh- 
. ing and filling equipment in recent years. 
" If you are interested in keeping abreast with modern 
:. methods in the packing industry you should acquaint 
8. yourself with the Lamb machine which is beyond ques- 
tion the simplest and most up-to-date machine for ac- 
curately weighing and filling lard and compound. - 
— Sign the coupon below and we will, without obligation, 
give you further information. . 
hand 
CORPORATION F 
ile Tribune Tower : ' 
is Lamb Corporation, 
or Chie ago Trthene enak Chicago, Ill. 
Please send us full information relative to the Lamb 
rr. Sheed tbat ime places om under ko aphgaGes wiaterer” 











Firm Name 


SEE bh A Mek indeaccavattespn veh sccesdss tadmisasesvads 





























KLEEN Kup 


hats Package 
That Sells 
Its Contents 





The KLEEN KUP will 
keep your product fresh and 
yo This snow-white pa- 

package has real mer- 
chandising value, because it 
carries your name directly 
into the home of the con- 
sumer. 


Big packers and retailers 
use this package because of 
the many» advantages it af- 
fords them. 





















Trouble with 
your cure? 


When curing pickle ferments 
look out for sour meats! 

- Sugar in your pickle may be 
the cause of this trouble. 
Have you tried the new curing 
sugar made specially for meat 
curing? 


Sodchaunxs 


CURING SUGAR 


tested by the Research Department, In- 
stitute of American Meat Packers, as- 
sures you 
Quality Product, 
Uniformity of Cure and 


Material Saving in Cost 


PRICE 
ie 68 > RT eee $5.30 
per cwt. f.o.b. Reserve, La. 
in 250 Ib. ae. ia ialibiati he a gare 2 $5.20 


Subject to usual sugar trade terms of 
2 per cent cash discount. 


Specially prepared for the 
Meat Industry in the mod- 
ern Sugar Refinery of 
GODCHAUX SUGARS, INC. 
Godchaux Building, 
NEW ORLEANS, LA. 
Get us have your inquiries. Delivered 
prices, both carloads and less than 
carloads, quoted on request. 





Packers Utility Co. 


320 Beethoven Place 
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Since You Are Now 
Paying For A 
SPEEDEX patented Casing Cleaner and 


Flusher 


Tell your sec- 
retary NOW 
to write for 
more inferma- 


tion to 





(Not Inc.) 


Chicago 


WHY NOT HAVE ONE? 


The saving in labor, cleaner casings, and a 
better looking product will return your 
initial investment many times yearly. 



















Tubular Roll. 








Our Stockinette 
Knitted Fabrics 


are made from clean, white yarns 
into Bags to fit any cut of Beef, 
Lambs, Calf and Hog or sold in 
rolls, tubular form. 


Details and prices furnished upon 
request. 


FRED C. CAHN 


305 W. Adams St., CHICAGO 


Selling Agent, 
The Adler Underwear & 
Hosiery Mfg. Co. 
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You Get More Money!! 


For Your Edible 
and Inedible Fats 
and Cracklings 





when you use 


‘“Boss’”’ 


Prime 
Rendering 
Equipment 





“BOSS” Cooker with Prime Rendering Device and Silent Chain Drive 


LARD running about 1/10% free fatty acid and nearly water white; TALLOW and 
GREASE running under 2 red and close to 12% free fatty acid with light colored, high 
protein, low grease cracklings, sound like the millenium—almost too good to be true! 


Yet These Results Are Being Obtained Every Day in “BOSS” Prime Equipment 





Diamond “Hog” 


The vibrationless wonder, used for shredding 
carcasses, bones, pecks, paunches, shop scraps, etc. 


Time has told the story! Every 
successful rendering installation 
is using some sort of a hog or 
crusher. 


Why not get the most eco- 
nomical and efficient? 


We have a size for your re- 
quirements. Tell us what you 
need. 


THE. CINCINNATI BUTCHERS’ SUPPLY CO. 


CHICAGO BRANCH Killing Factory and Main Office: 1972-2008 
3907-11 S. Halsted St. Outfits Central Ave., CINCINNATI, OHIO 


Manufacturers 


Sausage & Rendering 
“BOSS” Machines utfi 
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IN THIS WORLD 


The Greatest Meat Cutter 
and Mixer Combined 


Sanitary Beyond Comparison 
Replacing Other Equipment Everywhere 
WRITE FOR PRICES 


The Hottmann Machine Company 
3325-43 Allen St. PHILADELPHIA, PA. 















Tell the Advertiser you saw it in THe NATIONAL PROVISIONER 
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THE HYDRAULIC PRESS, MFG. CO. 


RSCRs SONCE 0 

















AMERICAN 


Instruments 


for the promotion of efficiency in the packing, sausage making and 
allied industries. They cut out guesswork and do away with shrink- 
age, underdone or overdone and off color products. 


Write for Packing House Text Book N-49. 


AMERICAN SCHAEFFER & BUDENBERG CorP 
338 Berry St., Brooklyn, N. Y. 


*Chicago *Los Angeles Philadelphia 

Cleveland Seattle Pittsburgh 

Detroit Tulsa Salt Lake City 
St. Louis 


*Stock carried at these branches 


ee ' 


Atlanta 
*Boston 
Buffalo 














fo newt tea on 
H-PM 
HIGH PRESSURE HYDRAULIC 
cme PRESSES voc: q Copper Case Dial Thermometer Pressure Gauge Temperature 
[rom YOUR PREYTING Neco’! pererusrnacd peseaeinenanctecs 
KRAMER P~ 
Improved ERICK 
Hog Dehairing Refrigerating 
Machines Machines 
L. A. KRAMER CO., 
111 W. Jackson Blvd., Chicago All sizes, all types, for 








Standard 1500-lb. 
Ham Curing Casks 





Write for Prices and Delivery 





Bott Bros. Mfg. Co. minois 


WARSAW, 











Packers, Meat Markets, 
dairies, cold storage plants, 
ice cream plants, hotels, 


office buildings, etc. 





Balletins on request 


Typical installation of Frick 
Enclosed Belt Driven 
Refrigerating Machine. 
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Du Pont Cellophane 


isan unusual material, 
patented and trade- 
marked, used for 
wrapping and many 
other purposes. It is 
absolutely transpar- 
ent, strong, flexible, 
grease- and oil-proof, 
dust- and air-proof, 
pure enough to eat 
and is not explosive. 
Available in different 
thicknesses of clear 
transparent, also in 
coloredand embossed. 


Sausage Time and a New 




















Unit 


q,To market a popular unit of link sausages. 
@, To get them on the counter. 

@ To attract attention. 

To increase sales. 

@, To get longer sales life. 


@, To show and carry their trade-mark into 
the home... 


... The Pittsburgh Provision and Packing Company is 
using Cellophane, the absolutely transparent, sanitary wrap. 


DU PONT CELLOPHANE CO., Inc. 
Sales Offices: 40 West 40th Street, New York City 
Plant and Executive Offices: Buffalo, New York 


Canadian Agents: 


WM. B. STEWART & SONS 
Limited 
64 Wellington St., W., Toronto, Canada 








REG. vu. s. PAT. OFF 
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Ask your Supply House for details or write us direct 


Bausman Manufacturing Co., Millersville, Pa. 


The New Improved 
Bausman Hog Scalder 


No longer are you compelled to use hoist- 
ing appliances. No heavy lifting to get the 
hog from the bath. Will save half the time 
originally required to scald. Furnished 
with or without fire box for heating water. 











“Maforco” Galvanized Shelving 


Gives you the most satisfactory storage 
at an exceptionally low cost. 


MAIN FEATURES: 


Shelves adjustable and removable 
Self-supporting 

Slatted construction increases circulation 
Saves space by fitting snugly into corners 
Does not retain odors and lasts indefinitely 


MARKET FORGE CO. 


Everett, Mass. 
Making Trucks and Racks Since 1897 
Write for our catalog 





RAP your meats, butter, fish and other 
moist food products in 


WEST CARROLLTON 


GENUINE VEGETABLE PARCHMENT 


Moisture has no effect upon West Carrollton 
Genuine Vegetable Parchment, making it the best 
wrapper for moist food products. 


Sheets or rolls 
Plain or printed 


Get samples and prices 


The West Carrollton Parchment Co. 
West Carrollton, Ohio 











Shrouding Pins 
To Clothe Beef 


Turn out your beef 
sides the new way— 
bright, fresh and 
clean! 


Made from tempered 
spring wire with 
new style washer to 
prevent tearing 
cloth. 


Write for Samples 


We manufacture springs 
for all purposes, from 
brass — bronze — monel 
metal and steel. 





Muehlhausen Spring Co. 
5841 So. Loomis Blvd. 
Chicago, Ill. 
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CHATILLON 


Thermoseal Counter Scale 
The last word in Scale Efficiency 


For the packing departments of cold storage houses, 
for shipping departments, or any department where 
accurate and reliable scales are required for assort- 
ing, grading and weighing, the Chatillon Thermoseal 
Counter Scale reigns supreme. 

The accuracy of this scale is maintained by a com- 
pensating device, positive of action, which automati- 
cally corrects the scale for variation in the 
temperature. 

Countless other features such as extra 
heavy construction of working parts; 
. hardened bronze rack, roller bearing pinion, 
double levers for platform, rendering un- 
necessary the centering of load; oil dash 
to keep pointer from vibrating, give to this 
scale an excellence that manifests itself in 
faster and more accurate weighing. The 
savings that the Chatillon Thermoseal 
Scale effect pay for the cost in a short 
time. 


Write for complete information 


JOHN CHATILLON & SONS 
Established 1835 
Manufacturers of Scales and Butchers’ Supplies 


85-99 Cliff Street New York City 


Thermoseal Type A 
Counter Scale 








When you write the advertiser, mention THE NATIONAL PROVISIONER 
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Wrapped Meats Quickly Weighed 


Another Packing House Operation Efficiently Handled 


Toledo Scales for 
The Packing Industry 


General weighing scales 
Bench and portable platform scales 


Hanging, overhead track, tank, and sus- 
pended platform scales 


Auto truck scales 
Computing scales 
Gross, tare and net weight scales 


Lard, oleomargarine and butter packing 
scales 


Postal scales 


Wit hardly a pause before they are placed in a crate and , 
sent on their way to the shipping room, wrapped meats 
are placed singly or in bunches on the platform of the Toledo 
and the weights shown as rapidly as the clerk can record them. 


Toledo automatic weight indication has met the require- 
ment for fast work in the packing plant. It also has done away 
with the losses due to mistakes in putting on and taking off loose 
counterbalance weights; in moving poises back and forth; in 
reading the weight indicated on a beam from 18 to 24 inches 
long; in judging when the beam is in balance; and in adding to 
the beam indication the value of the loose weights. 


Toledo Scales are designed and constructed to withstand 
the severe test of constant usage. Toledo service is available on 
call or periodical inspection. 


Toledos keep pace with packing house volume, and with 
their accuracy protect the small-margin profit of the packing 
industry. 

A check by a Toledo man will show whether losses occur in 
the weighing operations in your plant. . This check will cost you 
nothing. It may save you much. Kindly address Industrial 
Sales Department, Section S. 


Toledo Scale Company, Toledo, Ohio 
Canadian Toledo Scale Co., Limited, Windsor, Ont. 


Manufacturers of Automatic Scales for Every Purpose 
Offices and Service Stations in 106 Cities in the United States and Canada 














HONEST WEIGHT 
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THE MODERN BOXES | 


Nabco, Veneer, Wire-bound Boxes for Strength—Security 


SaveinFreight Savein Handling 
Save in Nails 


NATIONAL BOX CO. 


nee 








Save in First Costs 


Send us your specifications now and 
we will prove to you how to save 
from 25 to 40% in traffic 


General Offices 
1101 W. — es eee, Ill. 
1011 Liberty ‘Bid Bide. Fisch hia, Pa. 


Room No. Nassau St., New a City 
Southern Office: » Miss. 
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OQAKITE 
CLEANS 


better—cheaper—faster 


‘pores is an easy, quick way 
for superintendents and pur- 
chasing agents of packing plants 
to find out how to clean ham 
boilers, ham racks, trimming 
— meat choppers, floors 

and equipment better, cheaper 
and faster. Simply ask to have 
one of our service men call. He 
will demonstrate, under actual 
working conditions. Then com- 
pare results. A post card to us 
will bring him to you. No cost 
or obligation. 


OAKITE 


In+ustrial Cleaning Materials na Methods 


om 7 Is ee ene by Oakite a ae Inc. 
290A Thames &t., New York, N. Y. 














Galvanized Trimming Cutting 
and Sausage Containers Container 
Made of 20 gauge galvanized steel, re- 12 in. high. 
inforced around the top with 7/16” steel — 
rod. Bottoms double seamed and carefully 
soldered. Handles of same general con- 
struction as used on our delivery baskets. ~ 
Where a very heavy container is re- Cutting 
quired we recommend No. 4, made of 18 PO ne 
gauge galvanized steel; weighs 25 lbs.; 16 in. di. 
has straight sides; is reinforced around nee 


top with 3%” steel pipe over which sides 
are rolled and pressed. Furnished with a 
cover, if desired. 





No, 
22 in. Pam 
10 in. high 


Without cover, 
$4.00 





With cover, 
$5.00 


Dubuque — Tieducts Co. 


Sheet Metal Dept. 
KRETSCHMER MFG. CO. pubuaque, towa 








iene esc re 
Chemicals 
Anhydrous Ammonia 


Aqua Ammonia 
OETUES dlemsyerer. 


Soda Ash 
Liquid Chlorine 
Bleaching Powder 


She : MATHIESONALKAL WORKS nx 
PAR fd 


CW YORK Cit 





BEEF, HAM and SHEEP 


BAGS 


We Manufacture all kinds of Stockinette 
Cloth and Bags for Covering Meat 
Write Us for Information and Prices 
Wynantskill Mfg. Company 
TROY, N. Y. 





Fred K. Higbie Supply Co., Rep., 360 N. Michigan Ave., Chicago, IIl. 

















THE OHIO SALT CO. 
WADSWORTH, OHIO 
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PURE LARD FOR PASTRIES 
AND ALL DOMESTIC COOKING 


HERE is no denying the fact that substitutes for pure lard 

have gained wide kitchen popularity during the past few 
years. Perhaps the reason may be pinned to the convenient 
way the substitutes are packaged—less trouble for the housewife 
and handy for the dealer. 


But pure lard can also be packaged to please both housewife 
and dealer. Neat little cartons that hold shapely, one pound 
prints (which can be readily cut to recipe measure) win instant 
approval. Of course, each print is first wrapped in Paterson 
Vegetable Parchment. 


Then, too, the Parchment Wrappers are printed with your 
name and trademark—positive identification and economical 
advertising for your product. 


Write for samples and prices. 


The Paterson Parchment Paper Co. 
Passaic, N. J. 


San Francisco 








ZZ, 


rnp toner 


tty] 


Chicago 









Paterson 








quality. 

















Vegetable Parchment 


is made for the 
increasing number 
of people who will 
have only the best 
because they have 
found the sound- 
est economy lies in 











Complies with 
B. A. 1, Requirements 
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on PRODUGE CO., In. 


80% Pearl St. New York City 


Tel: Whitehall 7916-7917-7918 


Cleaners and Importers Sheep 
and Hog Casings 





THE NATIONAL PROVISIONER 





Double Refined. Nitrate of Soda 


STAUFFER CHEMICAL CO. SAN FRANCISCO SALT REFINERY 
452 LEXINGTON AVE., NEW YORK CITY SAN FRANCISCO, CALIFORNIA 
CHICAGO OFFICE: 
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Write fer Prices 
‘Che King a Nitrates fajitas Tilineries 


Prompt Shipment 


111 W. WASHINGTON ST. 









SAYER & COMPANY, Inc. 


Peoria and Fulton Streets CHICAGO, ILL. 


Sausage Casings and Sausage Room Supplies 
New York London Hamburg Montreal Sydney Christ Church, N. Z. 








THE INDEPENDENT CASING & SUPPLY COMPANY 


"SAUSAGE CASINGS 











E. E. SCHWITZKE, Pres. 




















M. ETTLINGER & CO., Inc. 


Importers, Exporters and Cleaners of Sausage Casings. A large 
stock of all kinds of casings constantly on hand 
Established 1908 12 COENTIES SLIP, NEW YORK 

















4 yaahys Selected Sausage Casings 


CLEANED 


The Cudahy Packing Co. U.S.A. Ill W. MONROE ST. CHICAGO, ILL. 





Hog -Beef-Sheep Siege’ 





















Write us for informa- 
tion and prices on 


H. & H. Electric Ham Marking Saw 
H. & H. Electric Pork Scribing Saw 
H. & H. Electric Beef Scribing Saw 
H. & H. Electric Fat Back Splitter 
Calvert Bacon Skinner 
United Improved Sausage Molds 
Monel Metal Meat Loaf Pans 
Adelmann Ham Boiler 
Jelly Tongue Pan 
Maple Skewers 
Knitted Bags 


Best & Donovan 


332 South Michigan Blvd. 
Chicago, III. 


Sewed Casings Exclusively 


National Specialty Co. 
F. M. Ward, Pres. 




























The Irish Casing Co. 
Sausage Casings 
Arbour Hill, Du Ireland 
Sheep Casings a Specialty 





61 E. 32nd St. Chicago, Ill. 

J. H. BERG CASING CO. 
Importers Sausage Casings Experters 
946 W. 33rd St. Chicago, Ill. 

= 
“PRAGUE SALT” see 
Introduced by 
6 e 
Griffith 
Fast Safe Cure 
Remember the Source of Supply 
The Griffith Laboratories 
4103 S. La Salle St. Chicago, Ill. 
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C.B.7—Capacity 12 pounds 
C.B.5—Capacity 15 pounds 


Product 


1762 Westchester Ave. 











How Do You Cook Your Corned 
Beef? 


The C. B. 7 for Corned Beef Splits 
constructed of cast aluminum, with 
yielding spring pressure. 


Produces a superior product here- 
tofore unequalled in flavor and ap- 
pearance. 


Reduces shrinkage considerably 
over other methods, thus paying for 
itself in a short while. 


Its appetizing appearance and 
wonderful flavor insure large profit- 
able sales. 


There is no waste. It is slicable 
from the first cut to the last, and each 
slice is just the size desired for sand- 
wich or cold meat serving purposes. 


By far, it surpasses any like prod- 
uct now upon the market. 


Ham Boiler Corporation 


New York City 
. Factory—Port Chester, N. Y. 


European Representatives: The Brecht Co., 6 Stanley St., Liverpool and 12 Bow Lane, London 
Canadian Representative: Goold, Shapley & Muir Co., Ltd., Brantford, Ont. 
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MANUFACTURED BY 
Established 1840 





“NIAGARA BRAND” 


Also Refined Nitrite of Soda. All Complying with Requirements of the B 


BATTELLE & RENWICK MAIDEN LANE 


Genuine Double Refined Saltpetre (Nitrate of Potash) and Double 


Refined Nitrate of Soda 
“The old reliable way to 4 se ag right.” 











VAN GEUNS BROS. 


Groningen, Holland 
Telegraph Addr. “Casings” 


are buyers of 


Hog Casings 


BECHSTEIN & CO., Inc. 


SAUSAGE CASINGS 


CHICAGO: 723 West Lake Street NEW YORK: 50 WATER STREET 
LONDON: 5 St. Johns St., Smithfield, E. C. Telephone Whitehall 9328 











OPPENHEIMER CASING CO. 








gree York Importers and Exporters of Tesente 
Offers solicited cll SAUSAGE CASINGS Resse | pri 
Sydney CHICAGO, U. S. A. Tientsin 
Sheep Casings M. BRAND & SONS 
Why Pay Middlemen’s FIRST AVE. AND ao = on NEW YORK 


Profits? 


Buy direct from Cleaners 


BRITISH CASING CO., LTD. 
Sydney, Australia. 
Largest Cleaners in Australia and New 
Zealand: 14 Factories 


Cable Address: Britcasco, Sydney 


Our Broker from Australia visits America 
periodically 

















S. OPPENHEIMER & CO. 


Sausage Casings 


2700 Wabash Ave. London, 47 St. John 
“= &—Laisenhot 73 Boulcott St., W 


466 Washington St., New York 














SHEEP | HOG | BEEF 
CASINGS 


- Manufacturers - Exporters 


CALIFORNIA 
BY-PRODUCTS Co. 


Main Offices Eastern Branch 
905 Market St. 461 Eighth Ave. 
8AN FRANCISCO NEW YORK 














Importers 


EARLY & MOOR, Inc. 
mer, SAUSAGE CASINGS 1%, Macksone %. 


Boston Mass. 


“The Skins You Love to Stuff’ 

















Hammett & Matanle, Ltd. 
CASING IMPORTERS 
23 & 24 ST. JOHN’S LANE 
London, E.C.1 


Correspondence Invited 


HARRY LEVI & COMPANY 


Importers and Exporters of Sausage Casings 


4856 South Halsted Street Chicago 











Massachusetts Importing Company 


Importers HIGH GRADE SAUSAGE CASINGS 


Direct Importers of Russian, Persian, iii Sheep 
78-80 North Street and Hog Casings BOSTON, MASS. U. S. A. 








WEW YORK BUTCHERS’ SUPPLY CO.,Inc. 


SAUSAGE CASINGS AND 
SUPPLIES 
513 Hudson St., NEW YORK, N. Y. 








THE DRODEL CO., Inc. 
Import Sausage Casings Export 
336 Johnson Ave. Brooklyn, N. Y. 








Tel. Rhinelander 4817 


THE AMERICAN CASING CO. 


Importers and Exporters 
Sausage Casings and Spices 
401-3 E. 68th St. New York City 











PHONE GRAMERCY 3666 
Schweisheimer & Fellerman 


IMPORTERS and EXPORTERS OF 
SAUSAGE CASINGS 


Selected Hog and Sheep Casings a Specialty 
Ave. A., cor. 20th St., New York, N. Y. 


s 
Los Angeles Casing Co. 
714-16-18 Ducommaun Street 
LOS ANGELES, CALIFORNIA 


Sausage Casings 














ae 6 ara 


image tl 


BUYERS OF 
Beef Orackling 
Calf Skins 








MANUFACTURERS 


CONSOLIDATED BY-PRODUCT CO. rt 


West Philadelphia Stock Yards 
30th and Race Streets 


Beef Weasands a Specialty 


IMPORTERS OF 
High Grade Hog and Sheep 
Casings 


Philadelphia, Pa. 
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Sheep Casings 


South American 
New Zealand 
Australian 
Mongolian 
Russian 


Beef Casings 


Bladders 
Weasands 
Middles 
Rounds 
Bungs 


Hog Casings 


Domestic 
Chinese 
Bladders 


Middles 
Bungs 


Cleaning plants located in all principal 
Killing centers of the World 


ESTABLISHED 1853 


THE BRECHT COMPANY 


NEW YORK HAMBURG BUENOS AIRES ST. LOUIS 
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Here are Lard Pail Facilities 
For Handling the Largest Contract 
Or the Smallest Order 


ews you think about lard pails only 
once in a while. But we think of them all 
the while. Lard Pails and Cans are our business! 


We constantly strive to improve manufacture; 


to develop needed styles and designs; to expand 
facilities; to anticipate the delivery-demands of 
the largest contract or the smallest order. 


And what is the result? Simply this: when 
you do call on us—for advice, prices or con- 
tainers—we are ready! We serve hundreds of 
lard packers and shippers now. But we’re ready 
to serve you too. May we demonstrate? 


CHU 


THE UNITED STATES CAN COMPANY 
ST. LOUIS 


CHICAGO — CINCINNATI — BALTIMORE — ROANOKE 


UNITED STATES 


PAILS & CANS 


Lithographed, Printed and Plain 
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5 Ton 
10 Ton 
15 Ton 
20 Ton 


ton load for a ride up. 
What is he scared about? 


ELEVATORS 


Should Be Nothing Else But 
Ridgways. Why? 


Because the Ridgway Big Elevator is the only elevator made whose 
owner after use a year or two will dare get on with the 5, 10, 15 or 20 


He don’t know but his elevator may have been overloaded and over- 
strained and is all ready for a break and drop. 





The load on a Ridgway Elevator can never be more than the area of 
the lifting cylinder multiplied by the steam pressure. 

The big Ridgway Elevator does away with the big and dangerous 
counterweights. 

The big Ridgway Elevator stops level with floors. 

And save the plates of storage batteries on the electric trucks. 

Here are some of the many well known concerns who have big Ridg- 
way Elevators. 3 times 7 is 21—for luck! Go see them. Have lots 













Packard Motor Car Co., 
General Electric Co., 
Standard Underground Cable Co., 
A. G. Small Quarries Co., 
Parkersburg Iron Co., 
Hammersly Mfg. Co., 
Crocker Burbank Co., 
Lowell Bleachery, 

Ohio Injector Co., 
American Radiator Co., 
St. Lawrence Paper Mills, Ltd., 
Warren Mfg. Co., 

Ohio Boxboard Co., 
Wheeler Osgood Co., 
Okonite Co., 

Brown Paper Mills, 
Paterson Parch. Paper Co., 
Public Service, N. J., 
Backus Brooks Co., 
Manhattan Rubber Co., 
Cushnoc Paper Co., 


more. Note these are all Aa millionaires. 


Detroit, Mich. 
Pittsfield, Mass 


Perth Amboy, N. J. 


Holton, Ga. 
Parkersburg, Pa. 
Garfield, N. J, 
Fitchburg, Mass. 
Lowell, Mass. 
Wadsworth, Ohio 
Bayonne, N. J. 


Three Rivers, Que. 


Milford, N. J. 
Rittman, Ohio 
Tacoma, Wash. 
Passaic, N. J. 
Monroe, La. 
Bristol, Pa. 


Newark, N. J. 


Kenova, Ont. 
Passaic, N. J. 
Augusta, Me, 


5 tons caacity 
10 tons capacity 
5 tons capacity 
15 tons capacity 
5 tons capacity 
6 tons capacity 
5 tons capacity 
5 tons capacity 
5 tons capacity 
5 tons capacity 
5 tons capacity 
5 tons capacity 
6 tons vapacity 
10 tons capacity 
10 tons capacity 
6 tons capacity 
5 tons capacity 
8 tons capacity 
10 tons capacity 
10 tons capacity 
10 tons capacity 








“HOOK ’ER TO THE BILER” 
Craig Ridgway & Son Co. 


Over 3,000 in daily use COATESVILLE, PA. 





Direct Acting 



























The true value in any commodity is that price- 
less ingredient which cannot be bought and sold. 


The honor and integrity of the manufacturer is wrapped up in every 
case of 


K.V.P. GENUINE VEGETABLE PARCHMENT 


and I’m the “watch-dog” to see that every user gets 
even more than his money’s worth every time. 





Tell us your needs. 


\> 
Ahn hilly | iM 
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Insure Winter Deliveries--Protect 
Your Cars and Trucks With An 
Absolutely Dependable, Permanent 
Non-Evaporating Radiator Glycerine! 





Sold in 3 1/2 and 5-gallon 
drums—both equipped with 
spout and U-Press-It Cap—for 
the individual user and in 30- 
gallon, 55-gallon and 110- 
gallon drums for garages and 
other large users. 





Zero-Foe is an anti-freeze solution made from distilled and prop- 
erly refined glycerine and is an exclusive Armour product. One fill- 
ing insures you of all-winter protection against freeze-ups. First cost 
is your only expense when you use it. Zero-Foe is guaranteed to give 
absolute protection down to 25° below zero. At lower temperatures 
a semi-solid or “mushy” condition may occur which may retard cir- 
culation, but no fear need be had of destructive expansion due to 
freezing at any temperature. All that is necessary is to replace the 
evaporation of the water content from time to time. The glycerine— 
the anti-freeze factor—is permanent—it will not evaporate. 


Let us send you a folder and details regard- 
ing price and use. Write the Glycerine 
Department, Armour Soap Works, 1355 
W. 31st Street, Chicago. 


MArmours 


ZERO-FOE 


RADIATOR GLYCERINE 
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How Do You Figure Lard Prices? 


“How do packers figure their lard 
selling prices?” is a question one 
packer asked in THE NATIONAL Pro- 
VISIONER of November 6, 1926. 

Replying to’ this John W. Hall— 
who certainly is entitled to be called 
an authority on lard—has this to say: 

“Nobody knows.” 

The majority of them do know, how- 
ever, that to get out whole boxed lard, 
delivered New York, costs 2c per lb. over 
loose Chicago basis. When refined lard 
is sold at less than this basis the packer 
is losing money. 

Why it is done is a conundrum that 
cannot be solved. A prominent packer 
made the following remarks after the con- 
vention recently held: 

“I have talked with a great many packers, 
and without any exception they all wanted 
to know how low hogs would be bought, 
entirely overlooking the fundamental fact 
that it makes no difference what they sell 
at, if the product therefrom is disposed of 
on a living margin.” 

And that’s the answer to the present un- 
explainable condition. Until packers figure 
costs correctly and get a fair price for 
product, the packing business will be a de- 
plorable one. 

A Story to the Point. 

A director of the Department of Agri- 
culture was praising the summer’s “swat 
the fly” campaign. 


“The fly will be exterminated in the 
end,” he said, “and that will be a good 
thing.” 

True, there are scientists who from 
certain points of view stand by the fly, 
but their point of view is like the cloth- 
ing dealer's: 

A clothing dealer had to go downtown 
to see about his insurance, and he left the 
shop in charge of his son Joey. 

“You understand the price marks, 
Joey?” he said. “Five dots for $25, six 
dots for $30, and so forth.” 


“Sure, father, sure,” said Joey. 

Well, when the man got back his son 
Joey said: 

“I had pretty good luck, father, I sold 
three pairs of $5 pants and six of them 
$55 suits.” 

“But look here, Joey, we ain’t got no 
$55 suits. Our $35 suits is the highest.” 

“Then the marks is wrong, father.” 

The clothing dealer lifted his eyes and 
hands solemnly heavenward. 

“Joey,” he said. “God bless the flies!” 

The lesson in this story is obvious. 

When packers’ price marks are correct 
they will prosper and their buyers will 
get a fair deal, which is all they could 
expect. And in any business it goes with- 
out saying that no organization can endure 
unless it is operated on a cost plus basis. 


{What is your opinion, Mr. Packer? How do 
you figure your lard prices? Or, do you just 
take what you can get. 

Write THE NATIONAL PROVISIONER 
your idea about the present lard situation, 
and the prices packers are receiving for this 
important product.] 
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To Show What Makes Meat Quality 


Interests identified with livestock and 
meat production recognize that there is 
quality in meat as in other products. An- 
imals apparently alike on the hoof may 
differ in the quality of their flesh, depend- 
ing upon how they have been bred, fed, 
at what age finished, and according to 
numerous other factors not yet fully de- 
termined. 

“Quality in meat” will be featured in an 
exhibit in which the United States De- 
partment of Agriculture will participate 
at the International Livestock Exposition 
in Chicago, November 27 to December 4. 

In years past, because experimental re- 
scarch was confined largely to problems 


dealing with breeding, economical feeding 
and management from the stockman’s 
point of view, and ending when the ani- 
mals were ready for slaughter, the ex- 
hibits at the International necessarily 
taught only these lessons. Recent re- 
search is going as far as the dining table 
in an effort to determine what. factors in 
livestock production influence quality in 
meat. 

The factors regarded at present as of 
most importance are age, sex, breeding, 
and various methods of feeding, such as 
grass alone versus grain on pasture, and 
dry-lot feeding. The United States De- 
partment of Agriculture and 22 State ag- 





ricultural experiment stations are cooper- 
ating in a concerted effort to fix the, re- 
sponsibility for such “quality-determining 
characteristics” as flavor, tenderness, and 
nutritive value. 

Wholesale and Retail Cuts Shown. 

Although results are as yet limited, and 
are not to be regarded as conclusive, su- 
perficial differences quality of meat 
brought about. by different practices in 
handling the live animals will be shown 
in this exhibit by wholesale and retail 
cuts of meat from animals furnished by 
these cooperating agencies. 

A difference due to breeding will be in- 
dicated by two 18-months’ old steers sent 
by the Mississippi station. One will be a 
scrub animal, the other a high-grade An- : 
gus, and both will have been fed and 
handled exactly the same during the past 
year. They will be slaughtered upon ar- 
rival and their carcasses hung up in the 
large refrigerators built for the exhibit. It 
will take no expert to detect the superior- 
ity of the high-grade Angus carcass. The 
same differences in older cattle will be 
illustrated by two animals from the North 
Dakota Station. 

Three steers from the Nebraska Station 
will show the relation between age and 
quality. They will be of the same grade, 
but of different ages and will weigh: ap- 
proximately 600, 900 and 1,200 pounds re- 
spectively. 

The superior finish of calves fed grain 
on pasture as compared with those car- 
ried on pasture alone will be apparent 
in animals from the Sni-a-Bar Farms and 
the Missouri station. The better quality 
produced in aged cattle fed on grain fol- 
lowing pasture as compound to grass 
alone will be shown by animals from the 
Virginia and West. Virginia stations. 

Work With Hogs and Sheep Also. 

While the greatest problems in quality 
in. meats have been concerned with cattle 
because of the greater variation in beef 
quality, some work is being done also with 
sheep and hogs. Lamb carcasses from 
Ohio will illustrate the difference in car- 
cass produced by lambs that are wormy as 
compared with lambs that were treated to 
eradicate worms. The department’s sta- 
tion at Middlebury, Vt., will send a ram 
lamb and a wether lamb to show the su- 


périor carcasses produced by the latter. 
The Institute of American Meat Packers 
will show three grades of lamb carcasses; 
choice, medium and common. 


(Continued on page 51.) 
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Helping the Packer 


THE NATIONAL PROVISIONER 


in Foreign Markets 


Institute Committee Gives Valuable Aid and Advice 


Every meat packer in America is 
directly affected by conditions in 
foreign markets, whether or not he 
exports his products. So closely is 
the packers’ prosperity tied up with 
happenings abroad that any material 
change over there is instantly felt by 
the industry here. 

To give member-companies and the 
trade in general the benefit of expert 
advice and representation on such 
matters, the Institute of American 
Meat Packers maintains a Com- 
mittee on Foreign Relations and 
Trade. A report of the very impor- 
tant work of this committee, as made 
to the recent Institute convention, 1s 
given below. 


Copies of the entire set of reports printed 
in leaflet form by THE NATIONAL PRO- 
VISIONER, may be obtained by members 
upon application to the Institute of Ameri- 
can Meat Packers, 509 So. Wabash Ave., 
Chicago, Ill. 


Report of Committee on Foreign 
Relations and Trade 
By Charles E. Herrick, Chairman. 

Nine meetings of the Committee on For- 
eign Relations and Trade have been held 
during the Institute year. In addition, 
three meetings of a special sub-committee 
appointed to consider the trade in casings 
with the Netherlands have been held. 
Twenty-one bulletins have been issued 
covering 75 subjects of interest and timeli- 
ness to exporting members. 

The past twelve months have been a 
period of increasing activity in the Com- 
mittee; the demands on the time of mem- 
bers in giving personal attention to the 
negotiations and the volume of corre- 
spondence made necessary by the work 
have been greater than in the past. Mem- 
bers of the Institute will be gratified to 
learn that a great deal of useful work for 
their foreign departments has been accom- 
plished, much of it of a nature that cannot 
well be detailed in this brief report. 

British Health Regulations. 

Probably the most important single sub- 
ject to engage the attention of the Com- 
mittee during the past year has been the 
new regulations of the British Ministry 
of Health covering the importation into 
Great Britain of cured meats, etc. These 
regulations, which will go into effect on 
July 1, next, prohibit the use of borax as 
a preservative on imported meats. 

For many years the British trade has 
been specifying the use of a small amount 
of powdered borax as a preservative on 
meat shipments. The new regulations will 
make a considerable modification in the 
method of packing and shipping. 

Before the order was promulgated and 
during the period when consultations with 
the Minister of Health were-being held by 
trade leaders and associations in Great 
Britain, the Institute was frequently con- 
sulted informally as to the feasibility of 
some of the proposals. While, of course, 
the Committee did not take a direct part 
in these negotiations, the opinion of our 


shippers was taken into consideration by 
these individuals and organizations. In 
that way, voice was effectively given to the 
opinions of the industry. 

The general thought of the Committee 
is that when the new regulations go into 
force and are working regularly, the effect 
will be an improvement in the export trade 
of American meats. It is believed that 
probably a good deal of speculation and 
much of the dissatisfaction that accom- 
panies that practice will be eliminated. 
The change will also call for more regular 
shipments throughout the year and, in that 
way, tend, in the opinion of the Commit- 
tee, to stabilize the trade. The Committee 
would like to put on record a note of the 
cordial co-operation it has received from 
the British associations in connection with 
the promulgation of the new regulations. 

Changes in Shipping Methods. 

In order to meet the new British con- 
ditions of import, changes in shipping 
methods apparently will have to be adopt- 
ed. Experimental shipments have been 
carried out by several member companies 
of the Institute. Following up their ex- 
perience, a joint conference was held at 
the Institute offices on June 11 at which 
there was a round table discussion by 
representatives of the North Atlantic U. K. 
Conference with members of the Insti- 
tute’s Committees on Foreign Relations 
and Trade and Traffic. Proposals made 
then are being actively followed up. 

In addition, a sub-committee has been 
appointed to consider every phase of the 
new import regulations. The sub-com- 
mittee will hold meetings soon. 

The Committee has been in communica- 
tion with the Liverpool Provision Trade 
Association and the Liverpool Meat Im- 
porters’ Association for a small change in 
the wording of the C. I. F. contract in 
the clause covering weights of pig car- 
casses. The idea is to bring the wording 
more into line with what the Committee 
considers the best practices of the trade 
and the usual methods of trading. The 
matter is still in negotiation. 


Dutch Trade in Casings. 
In the course of the year, the Nether- 
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lands Association for the Trade in Fats, 
Oils, and Oleaginous Seeds, forwarded a 
proposed form of contract to cover the 
trade in casings with Dutch merchants. 
This was the subject of meetings by a spe- 
cial sub-committee that included technical 
men in casings departments of member 
companies. . After lengthy consideration, 
it was decided that the nature of product 
did not lend itself to precise definition and 
standardization as did other packinghouse 
products. 

The Committee, therefore, authorized 
the Chairman to inform the Dutch Asso- 
ciation that it was unable to recommend 
the adoption of the form of contract they 
had proposed. There is still pending a 
suggestion on the part of the Netherlands 
Association for changes in the contract 
covering dry salt meats. This will be 
carried over on the program of work for 
next year. 

In this connection, the Committee re- 
grets to report that a good deal of dissat- 
isfaction has been expressed within the 
last few months of ‘conditions surrounding 
arbitrations in Rotterdam. Steps have 
been taken to bring this matter to the at- 
tention of the Netherlands Association so 
that conditions complained of may be 
rectified, if possible. 

The matter of “Dutch lard” made from 
American white grease has been given a 
good deal of thought by the Committee. 
Negotiations have been handled to a great 
extent through the Institute’s Washington 
representative who has been in close touch 
with the Departments of Commerce and 
Agriculture. 

“Dutch Lard” Question. 


The conditions of that trade are well 
known to members and need not be re- 
capitulated, but it may be stated that the 
prohibition of the importation of “Dutch 
lard” into Great Britain and Germany dur- 
ing the year was reflected in trade condi- 
tions in Holland, and the Committee is 
informed that recently a considerable di- 
version of the trade seems to have been 
brought about, as some of the smaller 
countries adjacent to Germany have shown 
large increases in their imports of “Dutch 
lard.” The competitive bearing of the 
manufacture of this produce from Amer- 
ican white grease on pure American lard 
in European countries will continue to be 
carefully watched. 

A good deal of negotiation has been 
carried on with the Departments of the 
U. S. Government regarding suitable ex- 
port certificates for casings to several of 
the Central European countries. Owing 
no doubt, to the fiscal situation, the im- 
port regulatory conditions there appear to 
be in a state of flux. 

(Continued on page 51.) 
Rare CEE oS 


PACKERS OFFER PRIZES. 
Winners of medals offered by the In- 
stitute of American Meat Packers for the 
best bred cattle, hogs, and sheep shown 
at the Junior Live Stock Show at South 
St. Paul, November 9, 10, and 11 were as 
follows: 


Herefords.—Miss Lydia Potter, Spring- 
field, Minn., yearling Hereford steer. 
Aberdeen Angus.—Wayne Naugle, Ada, 
Minn., purebred Aberdeen Angus calf. 
Shorthorn.—Gerald Rickert, Luverne, 
Minn., purebred Shorthorn yearling. 
Duroc Jersey—Henry Roningen, Peli- 
can Rapids, Minn., best-bred Duroc pig. 
Poland China.—Geo. Tellier, Farming- 
ton, Minn., best-bred Poland China pig. 
Chester White——Wilbur Utley, Preston, 
Minn., best-bred Chester White pig. 
Southdown.—John Heideman, Jr., Mon- 
tevideo, Minn., best-bred Southdown lamb. 
Shropshire—Rose Malinski, LeSueur 
Center, Minn., best-bred Shropshire lamb. 
Hampshire.—Ellsworth North, Vernon 
Center, Minn., best-bred Hampshire lamb. 
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Steps Forward in Meat Practice 


Latest of New Ideas is Synthetic 
Sausage Casing Developed After 


. Ten Years of Experimental Tests 


_—HI—A Vegetable Sausage Casing 


Ps 


Pu 


This is the eleventh in a serieg of articles 
describing new methods and equipment in 
the meat industry, and new ideas for the im- 
provement of operating and merchandising 
methods in the trade. 


The preceding article in this series, which 
appeared some months ago, described a new 
hot water sausage cooker which has revolu- 
tionized methods in the sausage rooms. 


Ever since sausage was made, ani- 
mal casings have been used as con- 
tainers for those varieties of product 
requiring such preparation for mar- 
ket. 

Because of certain difficulties con- 
nected with the use of such casings, 
those interested in the production of 
sausage on a large scale have sought 
for some substitute for this natural 
container. Not that such a substitute 
was considered necessary, or even 
economical, but because of the con- 
stant human search for “something 
better.” ' 

So-called artificial casings have 
been produced from time to time, but 
have not proved practical. 

About ten years ago a serious scien- 
tific investigation of the subject was 
undertaken under the direction of the 
Mellon Institute of Industrial Re- 
search, of the University of Pitts- 
burgh. It was on Feb. 8, 1916, that 
the Food Container Fellowship was 
established at that institution by Er- 
win O. Freund of Chicago, the pur- 
pose being, as the Institute report 
states, “to work out a synthetic cas- 
ing which could be used in the manu- 
facture of sausage and weiners.” 

This work is now announced as 
completed by the Mellon Institute, 
and a complete report submitted on 
what is claimed to be a practical sau- 
sage casing, of vegetable origin, edi- 
ble, and approved by the U. S. meat 
inspection authorities. 


Because of inquiries which have been re- 
ceived by THE NATIONAL PROVISIONER, 
not only from the United States, but also 
from other countries of the world, a report 
is here given on the history of this investi- 
gation, its results and the claims made for 
the new product. 


The New Sausage Casing 


It is stated that tests with this casing 
were carried on over a long period of time 
in the sausage department of the Fried & 
Reinemann Packing Co., Pittsburgh, Pa., 
one of the best-known packers of the East. 
It is stated also that several large sausage 
manufacturers of Chicago have tested it. 

Many advantages are claimed for this 
new container. It comes ready for use, 
requires no soaking, flushing or stripping 
on to the stuffer. It is said to take a 
good color. 

The sausage may be sold in the casing, 
or it can be stripped from the meat after 





smoking and cooking, and a firm product 
is obtained that can be cooked in water 
or fried on a hot plate. 
Operating methods are described as fol- 
lows: 
How the Casing is Handled. 
“The operation in the sausage room is 





CASING ON STICK READY TO PUSH ON 
HORN. 


practically the same as with natural cas- 
ings, with a few essential differences 
which make for speed and efficiency, but 
which should be learned by demonstration 
if they are to be effective. 

“The casings are received by the user 
dried and mounted on wooden sticks. A 
rubber band is removed from one end of 
the stick which is then inserted into a pat- 
ented stuffer horn and the casing is trans- 





SLIDING CASING FROM STICK ON TO 
SPECIAL STUFFER HORN. 


ferred to the horn with one sweep of the 
hand. This eliminates soaking, opening 
of hanks, flushing and stripping. 

“A patented, flare-shaped end piece is 
put on the horn and the casing is then 
stuffed in the usual manner. Up to this 
point the entire operation is kept dry. 
From here on, water may be poured over 
the sausage or not, as is most convenient. 

“Linking, either single or paired, may 
be carried on as usual, but should be given 


CASING DRAWNOVER END OF HORN 
READY TO STUFF. 


‘special attention, as the casings are 
straight and liable to become untwisted. 
Untwisting can be avoided by careful 
picking up’ and hanging on the smoke- 
sticks. 

“However, the manufacturers have pat- 
ented what is called a self-linking smoke- 
stick, which ‘f6rms- the link by wedg- 


shaped wires and eliminates twisting en- 
tirely. The operation is much more rapid 
than ordinary linking and automatically 
produces absolutely uniform sausages. 


Handling the Product. 


“The sausages are smoked or dipped 
and cooked as usual. The casings take a 
fine color. 

“After hanging in the cooler over night, 
the frankfurters are ready to be skinned, 
if this is to be done by the sausagemaker. 
The frankfurters are first cut apart and 
one end of the casing untwisted. A tear 
is then started and the casing drawn off 
as a glove.” 

Some sausagemakers are marketing the 
sausage with the casing on, it was re- 
ported. When this is done a booklet is 
used explaining to the housewife how to 
remove the “skin.” 

Other sausagemakers strip the casing 
off as directed, and wrap the frankfurters 
in one or two pound packages, wrapped 
with cellophane, or place in cartons with 
cellophane windows. 

The casings and their contents can be 
heated in water or grilled in the usual 
way, resulting in a firm, juicy sausage, it 
is claimed. 

The machines for making this new cas- 
ing are of unique design and each one is 
capable of turning out in the neighbor- 
hood of 40,000 feet of casings per day. 


On a Commercial Scale. 

Researches were carried on in the search 
for such awasing, as stated, at the Mellon 
Institute for Industrial Research, Pitts- 
burgh, Pa., under the Erwin O. Freund 
Food Container Fellowship. The casing 
is being manufactured on a commercial 
scale by the Visking Corporation of Chi- 
cago, of which Mr. Freund is the presi- 
dent. In discussing the new product and 
its possibilities, Mr. Freund said: 

“The Visking Casing is just now mak- 
ing its way on to the market, after ex- 
haustive trials, in which several of the 
leading sausagemakers of Chicago partici- 
pated. It is suplied to the trade in 35- 
foot lengths and in any diameter desired. 

“The casing comes ready for use and 
requires no soaking, flushing or stripping 
on to the stuffer horn. As these casings 
are mechanically made, the sizes are abso- 
lutely. uniform and make it possible to 
put out uniform frankfurters so much de- 
sired by the public. ° 

“Coming as they do in long lengths, 
free from holes or bad spots, the saving 
through their use is considerable.” 

An additional unique property of this 
casing was pointed out. That is that is 
can be entirely removed from the frank- 
furter after smoking and cooking, leaving 
a firm, marketable and usable product. 


Search for a Substitute 


{The following is a digest of the official 
report of the Mellon Institute on “Cellulose 
Sausage Casings,” by William F. Henderson 
and Harold E. Dietrich, and published in the 
Journal of Industrial & Engineering Chem- 
istry for November, 1926.] 


The story of the invention and perfec- 
tion of an edible synthetic casing for use 
in stuffing sausage is one of the most in- 
teresting chapters in the growth and de- 
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velopment of the meat packing industry. 
It is a story of long search, thorough and 
painstaking study—typical of the method 
in which the trained scientist goes at the 
solution of a problem—and limitless pa- 
tience. 

The study was begun more than 10 years 
ago at the Mellon Institute of Industrial 
Research, University of Pittsburgh, when 
Erwin O. Freund established a fellowship 
there. It was called the Food Container 
Fellowship, and its purpose was to work 
out a synthetic casing which would be 
used in the manufacture of sausage and 
wieners. 

It was first determined that the best 
material available for the purpose was 
cellulose, and that what is known as the 


viscose process of manipulating it was the 
most suitable. The material found most 
satisfactory was a high-grade type of puri- 
fied cotton linters. 

Made from Cotton Linters. 


By means of a chemical process the 
cellulose obtained from these linters was 
converted into a fluid or plastic condition. 
The next step was to develop some prac- 
tical way to form it into seamless tubes or 
casings. Several years were spent in solv- 
ing this problem. 

“The early attempts to produce seam- 
less tubes on this Fellowship,” says the 
report of the Mellon Institute, “consisted 
in coating cylindrical forms with viscose; 
after rendering the viscose insoluble the 
tube was slipped off. In order to secure 
tubes for testing purposes, this method 
was developed until seamless tubes of 
cellulose could readily be made one inch in 
diameter and five feet long. 

“This was accomplished by arranging a 
piece of enameled iron pipe with bearings 
so that the pipe would rotate slowly... As 
this pipe turned, the viscose was painted 
on as smoothly as possible. The tube 
was then heated by electric wires and the 
viscose dried * * * * * The mandrel was 
then immersed in water, and*®when the 
cellulose film had soaked up it could be 
slipped: off very readily. 

Machines for Making Casings. 


“This method of coating a mandrel was 
not very satisfactory, principally because 
the cellulose tubes could not be made 
uniform in thickness. Furthermore, the 
length of the tube was limited by the 
length of the mandrels, and these could 
not be very long.” 

To overcome these objections, an ap- 
paratus was then developed in which vis- 
cose was forced out by means of com- 
pressed air in such a way that it was pos- 
sible to draw out a continuous film or tube. 
This was found to work quite well, and a 
number of experiments were carried on 
with it on various materials. 

The small machine in the laboratory was 
able to produce only about 100 feet of 
casing at a time, which was too small a 
quantity to be used to test the casings 
commercially. Accordingly a small unit 
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REMOVING THE CASING FROM 
FINISHED PRODUCT. 


Either before sale or after reaching con- 
sumer’s hands. 


plant was erected in a small building near 
the Mellon Institute. The same general 
principles were followed, and a sufficient 
quality of casings were produced so that 
they could be tested out under actual plant 
conditions. 

At the same time, a method was devised 
to permit the newly-made casings to dry 
rapidly and uniformly, and this resulted in 
what was declared to be an absolutely uni- 
form casing as to size and thickness. 

“Through the kindness of the Fried & 
Reineman Packing Company of Pitts- 
burgh,” the report goes on, “a very for- 
tunate arrangement was made whereby 
the casings ‘could be tried out under nor- 
mal industrial conditions. 


Poor Results at First. 

“The first tests made gave very poor 
results, due, mainly, to bulging and burst- 
ing of the casings during stuffing. A few 
strings of wieners were made, however, 
and these were linked up and later smoked 
and cooked.” 

Then it was discovered that the wet 
cellulose casings would not slip easily on 
and off the stuffing horn. This was a 
problem that was very difficult to solve, 
and a year was’spent on it. Various kinds 
of edible lubricants were used, with in- 
different success. 

Finally it was suggested that the casings 
might be tried dry, with no lubricant of 
any sort. This was tried, and. was found 
to be most satisfactory, and is the method 
now in general use with this type of cas- 
ings. 

A Fortunate Discovery. 


“The use of the dry casings,” says the 
report, “has made it possible to eliminate 
the soaking and preparation which were 
always necessary with animal casings. 

“The cellulose casings come to the sau- 
sage maker shirred on new hard-wood 
dowels. The operator places the dowel 
against the end of the stuffer horn and 
slips the entire length of casing onto the 
horn with one motion of the hand. The 
casing is next stuffed under dry conditions 
in the usual rapid manner, and the sau- 
sage is then wet with water and linked in 
any way that the manufacturer desires.” 

The advantages claimed for these syn- 
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thetic casings in the Mellon Institute’s re. 
port are as follows: 


The Advantages Claimed. 


“1. The casings are clean and unques- 
tionably satisfactory from every hygienic 
or sanitary standpoint. 

“2. They are not subject to rapid putre- 
faction as are animal casings. 

“3. The casings can be made in any size 
desired and can be made uniform in that 
size. The strands can be made any length. 

“4. The cellulose casings are received 
by the packer in a dry condition, ready 
for use, and therefore the preliminary 
preparation of casings as carried on at 
present in the packing house is eliminated. 

“5. Stuffing can be done more rapidly 
than with animal casings. 

“6. The sausage packed in cellulose 
casings are perfectly comestible, and may 
be cooked in any manner and eaten with 
no difficulty.” 





Points of Law 


for the Trade 


Legal information on matters affecting your 
daily business that may save you money. 











sama imi 2 i MUST SERVE 
ALL. 


A city ordinance of the city of Atlanta, 
Ga., declared that every licensed slaugh- 
terhouse should slaughter for the public 
without discrimination. 

One slaughterer, Schoen Bros., Inc, 
operated a licensed slaughterhouse in At- 
lanta. Plyant, a wholesale -butcher, al- 
leged that the company refused service 
to him. The question is, in effect, whether 
or not the ordinance is valid so that one 
who operates a licensed slaughter house 
and refuses to slaughter for a member of 
the public, is liable to damages. 

The court held that the slaughterhouse 
company is liable. The business of 
slaughtering animals is affected with a 
public interest, and the regulation thereof 
is within the police power of the city. 
The ordinance must be sustained as valid. 
(Schoen Bros. Inc. v. Pylant, Georgia, 134 
S. E. Rep. 304.) 

Rael eae 
CHICAGO HIDE MOVEMENT. 

Receipts of hides at Chicago for week 
ending Nov. 13, 1926, 5,794,000 Ibs.; pre- 
vious week, 5,363,000 Ibs.; same week, 
1925, 2,977,000 Ibs.; from Jan. 1 to Nov. 
13, 160,481,000 Ibs.; same period, 1925, 
152,741,000 Ibs. 

Shipments of hides from Chicago for 
week ending Nov. 13, 1926, 6,220,000 Ibs.; 
previous week, 6,017,000 Ibs.; same week, 
1925, 5,183,000 lbs.; from Jan. 1 to Nov. 
13, 230,622,000 Ibs.; same period, 1925, 
211,814,000 Ibs. 
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THE NATIONAL PROVISIONER 
A Show for the Meat Trade 


Packers and meat dealers who are in- 
terested in seeing the finest types of 
animals ready for slaughter can gratify 
their. curiosity by a visit to the Interna- 
tional Livestock Exposition which opens 
at Chicago the end of November. 

Here the most perfect beef steer, barrow 
and wether will be on exhibition, as well 
as the most typical breeding herds. The 
show is purely a meat animal show, com- 
bined with an exhibit of the grains that go 
into livestock production, and with the 
meats the best types of animals produce: 

It is this show, held at the close of the 
season, which gets the prize winners from 
fall state fairs and livestock shows at other 
market centers. The “bluebloods” among 
meat animals are to be found here, as indi- 
viduals and in car lots. 

In recent years meat features have been 
added to the show. 
are shown of beef, pork and lambs of dif- 


Carcasses and cuts 


ferent grades, for the different classes of 
trade both domestic and foreign, and from 
soft and firm hogs. This has been a valua- 
able addition to the show, for the visitor 
now can see the type of animal that will 
produce the highest quality of meat on 
the market, and he can see the kind of 
meat produced by such animals. 

The show has much to offer those 
interested in the meat industry. 


rr os 
Product Prices Out of Line 


Product prices, particularly light aver- 
ages of green hams, picnics and bellies, 
show considerable decline compared with 
prices of a week ago. This is doubtless 
a psychological decline in keeping with 
easier hog prices and an increased number 
of light hogs in the runs. 

Cured product prices are also declining 
in spite of the fact that this product was 
put down at a high cost. 

Product prices have been out of line 
with hog prices. For some time they have 
been more nearly on the basis of $10 hogs 
than of the $12 and $13 levels that actually 
prevailed. The decline registered on live 
hogs should not have been reflected in 
product prices, especially as long as the 
average price of hogs remains above $12. 

If cured product prices are going to be 
beaten down to the level of green product 
cut from cheaper hogs, packers will have 
a poor realization on their carry-over into 
the new packing: year. 

At no time should they fail to remember 
that lard prices are well below manufac- 
turing costs, and that from 10 to 15 per 
cent of their hogs are lard. Declining 
prices on cured product offer little oppor- 
tunity to absorb lard losses. 


27 
Meat Train Sells Meat Idea 


Broadening the consuming public’s 
knowledge of meat and meat products is 
the object back of a special demonstration 
train that is being run by the Pennsylvania 
Railroad over its lines in Ohio. 

In the past practically all demonstration 
trains have been made up with the idea of 
appealing to the livestock producer to im- 
prove his market animals. Such trains had 
only a passing interest for meat consum- 
ers, as most of them give little thought to 
the kind of livestock that produce their 
meat supplies. 

This train consists of five cars—two bag- 
gage cars, two coaches and a business car. 
One of the baggage cars is used for car- 
casses and cuts of meat of varying quality, 
comparable to live animals shown in the 
other baggage car. The coaches are used 
for lectures on meat and the right way to 
cook it. 

Three agencies have cooperated with the 
railroad to make the train a success. One 
of these, Ohio State University, has loaned 
the services of its livestock, meat and 
home economics experts, the U. S. De- 
partment of Agriculture has contributed 
the services of a meat expert, and the 
National Live Stock and Meat Board a 
home economics expert, in addition to 
large quantities of literature on meat and 
correct methods of handling and cooking. 

An average daily attendance on the lec- 
tures given at the various stops is esti- 
mated at one thousand persons. A special 
effort is made to reach the housewives in 
each town, and to give to the high school 
girls who are the housewives of tomorrow 
a better understanding of meat and its 
value in the diet. 

The close cooperation of packers and 
retail meat dealers throughout the state of 
Ohio has been a contributing factor to the 
success of the train. 

Educational publicity for any product is 
essential in this day and age. Millions of 
dollars are spent by the manufacturers 
and purveyors of foods in acquainting the 
A]l of these 
compete with meat for the consumer’s 
dollar. 
background and fails to bring its product 


public with their product. 
If the meat industry stays in the 


to the attention of the consuming public 
at all times, it can only expect to get a 
smaller and smaller portion of the buyer’s 
dollar. 

Meat trains and similar educational ac- 
tivities to further the cause of the product 
of manufacture of the packing industry 
can well have the full support of every 
packer and meat dealer. There should be 
more activity of this sort in every thickly 
populated section of the country. 
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PRACTICAL POINTS FOR THE TRADE 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission.) 


Cooked Italian Salami 


A sausagemaker living in a community 
where there are many foreign-born resi- 
dents says there is a demand there for a 
cooked salami. 

Different brands of this product are be- 
ing sold in his vicinity, and this manu- 
facturer wants to put a similar product on 


the market. He says: 
Editor The National Provisioner: 

Can you tell us how to make cooked Italian salami? 
Such a product is being sold in this community under 
several different names, and we wish to supply our 
retailers with it also. There are a large number 
of Italian residents in this section with whom such a 
sausage is popular. Any assistance you can give us 
will be much appreciated. 


Sausagemakers appear to know of no 
such product as cooked Italian salami. 
The product known as “Italian salami” is 
always air-dried and stuffed in hog bungs. 
However, following is a meat and spice 
formula which it is believed will make a 
very Satisfactory product: 

Meats: 

40 lbs. boneless beef, trimmed 
45 lbs. extra lean pork trimmings 
15 lbs. back fat trimmings 

100 Ibs. 

Seasoning for 100 lbs. meats: 

Salt to taste, usually 3 Ibs. 
8 oz. white pepper 
4 oz. granulated sugar. 
2 oz. saltpeter or nitrate of soda 
2 oz. peeled garlic. 
Recipe for Boiled Salami. 

One sausagemaker makes the follow- 
ing suggestion for a recipe for boiled 
salami: 

80 Ibs. lean pork trimmings, cut and 

spread on bench 

2 Ibs. salt 

6 oz. saltpeter 

1 Ib. granulated sugar. 

4 kernels garlic. Rub with salt and 

dissolve in hot water. 

Mix these ingredients well and let stand 
until morning. Run through 3/16 in. plate, 
adding 

10 Ibs. back fat cut in small cubes 

6 oz. coarse ground black pepper 

Y% oz. red pepper 

10 lbs. cured beef trimmings made into 

an emulsion. 

Mix the ingredients well and stuff in 
beef rounds. Hang up to dry for 48 hours. 
Smoke in cold smoke for 24 hours, after 
which cook for 3 hours, at 145 degrees. 
Be sure not to exceed 145 degs. Hang up 
to dry in 60 to 70 degs. temperature, avoid- 
ing draft. This product must be boiled 10 
minutes before serving. 

A 


F illic in Cans 


A Pacific coast manufacturer of meat 
food products wants to know how to can 
frankfurts. He says: 

Editor The National Provisioner: 

We want to can frankfurts and any information 
you may have pertaining to this process will be 
greatly appreciated. 

Wherever meats are to be canned the 
manufacturer should have a= retort for 


casings, linked off 21 


processing the cans. This is the way to be 
absolutely certain that the product is thor- 
oughly sterilized, and that it will keep 
perfectly. 

In canning frankfurts, some concerns 
make a business of canning a high-grade 
product, but much of the canned sausage 
is made up from a less expensive formula. 

As a rule the meat used in the sausage 
is cured first, only enough fresh meat 
being added during the chopping process 
to regulate the salt flavor. 

The product is then stuffed in sheep 
inches long and 
smoked thoroughly. If stuffed in medium 
sheep casings, it is cooked about 3 min- 
utes, at a temperature of 170 degs. F., after 
smoking. 

When the product is chilled, it is cut 
in the desired length for the various cans. 
After carefully packing the frankfurts in 
the can, pour about 2 oz. of soup stock 
over them before closing the can. This is 
sufficient for 1-lb. cans. The quantity 
should be increased accordingly for the 
heavier weights. 

The half pound cans are processed in a 
retort for about 1 hour and 15 minutes; 
the 1 lb. cans 1 hr. and 45 minutes; two 
pound cans, 2 hours and 15 minutes; all 
under 8 lbs. steam pressure. 


Formula and instructions for making 
frankfurts can be secured by subscribers by 
sending a 2c stamp, with request, to THE 
NATIONAL PROVISIONER, Old Colony 
Bldg., Chicago, Ill. 


—@— 
What is the method of procedure in 
making neatsfoot oil? Ask “The Packer’s 





Encyclopedia,” the “blue book” of the 
meat trade. 
Temperatures ! 


Do you watch them 

In the hog scalding vat? 
“« “rendering kettle? 
lard tank? 

ham boiling vat? 
sausage kitchen? 
smoke house? 
meat cooler? 
tank room? 


Or in a dozen other places in 
your plant? 

If you do not, you are losing 
money every day. 

Reprints of articles on Tem- 
perature Control in the Meat 
Plant which ran in THE Na- 
TIONAL PROVISIONER may be had 
by subscribers by filling out and 
sending in the following coupon, 
together with a 2c stamp. 


THE NATIONAL PROVISIONER, 
Old Colony Bldg., 
Chicago. 

Please send me reprints on Tempera- 
ture Control in the Meat Plant. 
MND ccc bbe s en ae tab SMa sb ase teua es 
S| PT SET ETT EEL ie Che er 
BE eb E Dew se iN hehe See fhe 


Enclosed find a 2c stamp. 











Using Horns and Hoofs 


A Southern packer asks how to handle 
horns and hoofs to use them to the best 
advantage. He says: 


Editor The National Provisioner: 
Will you please send us directions for the handling 
of cow horns and hoofs; also as to the place of 


storage, whether in a absolutely dry place or just 
a shed. 
We have never before handled anything of this 


sort and would like full particulars. 

The inquirer asks for directions for the 
handling of cow horns and hoofs. 

Horns.—Horns are sawed from the head 
where they are attached to the skull. They 
are then dropped into a vat of hot water 
and held there at 140 to 150 degs. F. for 
fifteen minutes or until the horn pith will 
separate from the horn. The piths are 
valuable for grease and especially for 
glue stock. 

Care must be exercised in the drying of 
horns. Artificial heat will cause cracked 
horns. Neither should they be dried over 
steam coils. The best way is to store 
them in a good dry room where there is a 
complete circulation of air, and slowly 
air-dry them. 

Horns are graded as follows: 

No. 1.—100 Ibs. av. per 100 pieces. The 
tips must be clear and perfect. 

No. 2.—Range from 65 to 85 Ibs. per 100 
pieces, averaging 70 lbs. 

No. 3.—These are steer and cow horns 
weighing 30 to 65 Ibs. per 100 pieces. 

No. 4.—This grade includes all bull 
horns, crabs and culls. These horns have 
3 in. cutting space in length. 

All horns must be free from dirt and 
thoroughly air dried. 

Hoofs.—When the cattle feet come to 
the bone house, the shins are sawed off 
just above the knuckle or joint. The feet 
are then scalded in water just below the 
boiling point for about 10 minutes, or 
until the hoofs can be separated. The 
bulk of hoofs are dried and ground up 
and sold as hoof meal, which is valuable 
for use as a fertilizer. 

Very white or very black hoofs or hoofs 
that are striped are saved if they are in 
good condition. They are carefully air- 
dried and sold to the manufacturers of 
buttons and imitation ivory products. 
No. 1 white hoofs weigh 20 lbs. and up 
per 100 pieces, and must average 22 Ibs. 
per 100 pieces. No. 2 white hoofs weigh 
16 to 20 Ibs. per 100 pieces and must 
average 18 lbs. The same specifications 
apply to No. 1 and No. 2 black or striped 
hoofs. 

All hoofs not sold for manufacturing 
purposes are dried or calcined in a steam 
drier, which requires about 8 hours, and 
are then placed in a dry corner of the 
bone room from which they can be 
shipped. If the packer is manufacturing 
fertilizer they may be ground and used 
for this purpose. 

aie ee 


How hot should the water be in the hog 
scalding vat? Ask “The Packer’s Encyclo- 
pedia,” the “blue book” of the industry. 
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Why Boiled Hams 
Crumbled 


A Southern subscriber is not satisfied 
with the results he has with boiled hams. 
He complains of their crumbling and being 
generally unsatisfactory when sliced. He 
says: 

Editor The National Provisioner: 

We are of late having considerable trouble with 
our boiled hams. After the hams are boned, cooked 
and pressed they seem to be “rubbery,” though the 
flavor is exceptionally nice. 

In slicing the ham on the machine, the slices do 
not hold together. In fact, the ham seems to 
crumble, and leaves a slice which is perfect on 
three sides, but will have a deep V-shape on the 
other side. Of course, it crumbles where the bone is 
taken out. In other words, the ham does not seem 
to have binding qualities. 

We think possibly some of this difficulty may be 
due to age, as we have been buying S. P. hams 
recently instead of buying the green hams and curing 
them ourselves. 

The inquirer states that his firm is hav- 
ing considerable trouble recently with 
their boiled hams. 

After giving the source of his trouble, 
the inquirer practically answers himself. 
He says that some of the difficulty is prob- 
ably due to age. This would have been 
the first question put to the inquirer, “Are 
you boning your hams at cured age?” 

Also, “Are you handling them as a 
boiled ham in regard to pumping oper- 
ations when going into cure?” “Are you 
getting a close range in the average and 
curing them accordingly?” 

This inquirer practically admits that his 
hams are overcured. This is a very bad 
thing. There are few ways by which a 
company’s boiled ham business could be 
spoiled more quickly. 


Full instructions for the handling of hams 
from the cutting Boor to be packing of the 
cooked ham for-shipment, have soreeres in 
an earlier” issue “Of THE NATIONA RO- 
VISIONER. Copy can be akg. by rs. 
scribers by sending a 2c stam TOM on 
iz. THE NATIONAL PROVIS 10. Old 

olony Bldg., Chicago, Il. 


~-----foe 
Federally Inspected 
Sausage 

A Western sausage maker wants to 
know if he can ship his sausage interstate 
if it is made of trimmings from govern- 
ment-inspected plants. He says: 

Editor The National Provisioner: 

When I am using trimmings from a packing plant 
that has federal inspection, have I the right to ad- 
vertise my sausage ‘‘Made from government-inspected 
meat’’? 

Would I have the right to offer this sausage for 
sale in states other than the one in which I am 
located? 

This sausagemaker asks if he can ship 
his sausage interstate as it is made from 
trimmings from a government inspected 
plant. 

If he wishes to do an interstate business 
he must get federal inspection. The fact 
that meat used is from a federal inspected 
plant would not be sufficient. However, 
this is a credit to this sausagemaker, and 
he can lay a great deal of stress on this 
fact in making sales in his immediate ter- 
ritory or within the state. 

Application to the U. S. Bureau of Ani- 


mal Industry, Washington, D. C., should ° 


be made for inspection if this inquirer 
wants to do an interstate business. 
el ats 
Do you use this page to get your 
questions answered? 
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Operating Pointers 


For the Superintendent, the Engineer 
and the Master Mechanic 











LUBRICATION ECONOMY. 
By W. F. Schaphorst, M. E. 


Every man who has taken a technical 
course in a school or college has doubt- 
less studied the characteristics of oil to 
some extent, and knows a little about flash 
point, viscosity, gravity and some of the 
lesser properties, these three usually being 
considered the most important. 

However, how many of these men ever 
make use of their knowledge of oil? Prob- 
ably very few of them do, yet it is right in 
the oil line where important savings are 
often possible because it is human for us 
to “hate to test” an oil. 

The only equipment needed for making 
the three most important tests is usually 
to be found in any power mill—a ther- 
mometer for the flashing test, a pair of 
scales for the gravity test, and a tin can 
with a hole in its bottom for the viscosity 
test. 

This apparatus may sound crude, but it 
is certainly better than nothing, and will 
be found to give surprisingly accurate re- 
sults, results that will at least be com- 
parable. 

Paying Too Much for Oil. 


An acquaintance recently went into a 
large plant where considerable oil was 
used and was surprised at the high price 
that was being paid for oil. 

The oil looked just like the oil he had 
been using before, which was sold at one- 
quarter the cost of the oil used in this 
large plant. So he decided to give the two 
oils a thorough try-out side by side, both 
by means of physical tests and actual 
usage in an engine that could be cut out 
at any time without interfering with the 
operation of the plant. : 

He found very little difference ‘in their 
physical characteristics, just as he had ex- 
pected, and when applied to the engine he 
found the lower-priced oil to give best 
results. 

His method with the engine was to run 
it at normal speed with one of the lubri- 
cants and quickly throw a switch at a 
certain instant, by his watch. 
took the time required for the engine to 
come to a standstill, at no load. Then he 
tried the other lubricant under full and no 
load, just as he had done with the first, 
and after a time that he judged to be suffi- 
cient, he took the stopping time with the 
second oil. Then. he retried the first. 
Then he retried the second. And so on. 

Finally he decided, as I. have already 
said, that the less expensive oil was the 
best, and he convinced the manager that 
he was right. The expensive oil is no 
longer used in that plant. 

Thousands of dollars are lost in this way 
in many a plant, simply because the men 
who buy the oil believe they are getting 
the best that can be got by’paying the 
highest price. 

Make a comparative test on a machine 
that is not of great importance to your 
plant and see if you, too, cannot cut down 
costs. You can probably cut your bill in 
two. 

A case is reported where a concern for- 
merly paying 37 cents a pound for a “spe- 
cial grease” now pays 5% cents per pound. 
Another company saves $12,000 per year, 


Brands & Trade Marks 











He then - 





In this column from week to week will 
be published trade-mark applications of in- 
terest to zonters of THE NATIONAL PRO- 

ISIONER which are pending in the United 
Staten Patent Office. 

Those under the head of “Trade Mark Ap- 
plications” have been bubMehes for opposi- 
tion, and will be registered at an early date 
unless opposition is filed promptly by parties 
interested in preventing such registration. 

Those under the head of “Trade Marks 
Granted” have been registered, and are now 
the property of the applicants. 





TRADE MARK APPLICATIONS. 


Seeman Brothers, Inc., New York City. 
For beef cubes, mincemeat, smoked beef, 
etc. Trade Mark: WHITE ROSE. Ap- 
plication serial No. 225,739. Claims use 
since 1900 on some products, and March, 
1923 on others. 

The Chas. Sucher Packing Co., Dayton, 
Ohio. For ham, bacon, boiled ham, lard, 
sausage, souse, bacon bellies, New York 
style shoulders, cottage butts, luncheon 





loaf and chili con carne. Trade Mark: 
VICTORY BRAND. Application serial 
No. 215,389. Claims use since 1898 

Anton Oswald, Coaldale, Pa. For pork 
roll. Trade Mark: PANTHER VALLEY. 
Application serial No. 235,654. Claims use 
since Sept. 1, 1918. 








SAFETY IN FOOD PLANTS. 


The fifteenth annual congress of the Na- 
tional Safety Council, held at Detroit, 
October 25 to 29, attracted 5,000 people 
drawn from more than twenty industrial 
divisions. The Food Section was repre- 
sented by a large delegation. Many con- 
structive methods were suggested and 
plans for future activities formulated. 

The following men were elected to hold 
office in the Food Section during the en- 
suing business year: Chairman, Vern D. 
Sutton, Safety Supervisor, Postum Cereal 
Company, Battle Creek, Mich.; Vice- 
Chairman, F. A. Hasse, Safety Director, 
Corn Products Refining Company, Chi- 
cago, Ill.; Secretary, A. H. Wiedenmann, 
Manager, Engineering Department, Cas- 
ualty Reciprocal Exchange, Kansas City, 
Mo. Executive committee: H. T. Eg- 
gert, Accident Division, National Biscuit 
Company, New York City; Thomas S. 


Strobhar, Vice President, Wagner, Taylor 
Company, Philadelphia, Pa.; Alexander 
Dienst, Safety Supervisor, National Sugar 
Refining Company, Long Island City, 
N. Y.; S. H. Kershaw, National Safety 
Council, Chicago, Ill. 
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| Sylphon Water Mixers Guarantee 
Properly Washed Sides of Beef 


You know that the final appearance of beef 
sides in the sales coolers depends absolutely 
on the temperature of the water used in the 
wash brushes. 

You can be sure of always having water at 
100° F. for this operation if you install a 
Sylphon Water Mixer. 


Easily connected to the hot and cold water 
supply lines, it automatically delivers mixed 
water at the exact temperature for which it 
is set. The hot water supply must be main- 
tained above this temperature, of course, 
but the instrument operates dependably in 
spite of any other changes in temperature 
or pressure of either hot or cold water 
supply lines. The Sylphon Thermostatic 
Water Mixer will not get out of order, and 
requires no supervision whatsoever. 


Ask for Bulletin NPT-110 
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Sylphon Water Mixer installed to supply 100° F. 





water for the washing of beef sides. 
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THE FULTON COMPANY 


KNOXVILLE, TENN. 


Originators and Patentees of the Sylphon Bellows 


Sales offices in: NEW YORK, CHICAGO, DETROIT, 
BOSTON, PHILADELPHIA, 





























The Sviphon Bellows, used as the and all principal cities in the U. S. 
motor element in all Sylphon European representatives: Crosby Valve & Engineering Co., 
is the most accu- Ltd., 41-42 Foley St., London, W. IL, England. Canadian rep- 
rate, flexible and durable resentatives: Darling Bros., Ltd., 120 Prince St., 
temperat trel unit known. Montreal, Canada. 
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TRADE GLEANINGS. 


Slight damage was done recently by fire 
to the abattoir in Arbuckle, Calif. 

Schweitzer & Company, wholesale meat 
dealers in San Francsco, Calif., have 
moved their establishment from 136 Fifth 
street to 751 Howard street. 

A new two-story slaughter house, meas- 
uring 25x85 ft., is soon to be erected in 
Linden, N. J., by Feldman Brothers. Cost 
is placed at around $50,000. 

John Morrell & Company, Ottumwa, 
Ia., is planning to erect another addition 
to its Ottumwa plant at a cost of around 
$35,000. The new structure will be used 
as a beef plant. 

Pine Ranch Provision Company plans 
to erect a $20,000 addition to its meat 
packing plant in Avon Park, Fla., and wili 
install $30,000 worth of machinery and 
equipment. The new part of the plant will 
contain a modern and up-to-date abattoir 
and also a fertilizer manufacturing de- 


partment. 
satan 

CHICAGO MID-MONTH STOCKS. 

Stocks of provisions in Chicago at the 
close of business on November 14, 1926, 
with comparisons, are announced as fol- 
lows by the Chicago Board of Trade: 

Nov. 14, Oct. 31, Nov. 14, 


1926. 1926. 1925. 
Mess pork, new, made 
since Oct. 1, °26, 
ere 423 540 415 
Mess pork, made Oct 
1, °25, to Oct. 1, '26 43. 
P. S. lard, made since 
1, '26, lbs..... 2,872,576 1,522,671 1,889,516 


t. 3, 
P. 8. lard, made since 

Oct. 1, '25, to Oct. 

i PPP aye 17,003,461, 19,011,128 4,004,769 
Other kinds of lard... 2,764,536 2,801,920 2,854,180 
8. R. sides, made since 

Ot, S, es, Beles <5 63,248 53,374 23,800 
S. R. sides, made prey. 

to Oct. 1, '26, lbs.. 615,477 930,892 84,825 
D. 8S. cl. bellies, made 

since Oct. 1, ’26.... 3,095,728 3,938,319 4,040,490 
D. 8S. cl. bellies, made 

prev. to Oct. 1, '26. 8,037,221 9,962,385 7,356,498 
D. 8. rib bellies, made 

since Oct. 1, '26.... 579,300 568,105 915,000 
D. 8. rib bellies, made 

prev. to Oct. 1, ’26. 1,969,614 3,246,855 3,750,813 
Ex. sh. cl. middles, 

made since Oct, 1, 

2 SS re 148,173 158,380 132,200 
Ex. sh. cl. middles, 


made prey, to Oct. 
Bo. a UD; 6 dwbcee 54,641 131,328 1,640,741 


MEAT IMPORTS AT NEW YORK. 
Imports of meats and meat products re- 
ceived at the port of New York for the 
week ending Nov. 13, 1926, are reported 
officially as follows: 
Point of 


origin. Commodity Amount. 
Canada—Quarters of beef................. 298 

Canada—Smoked pork .............-2e00e8 4,957 lbs. 
Canada—Pork. lOin8 .........ecccssceccece 22,009 Ibs. 
Canada—Beef sweetbreads ............... 1,000 Ibs. 
COMAGO—POEK DUES 600 c csc cccccciccccccce 14,390 Ibs. 
Canada—Pork tenderloins ................ 3,130 lbs. 
Canada—Ox tomgues .........ccccccccvecs 24,465 lbs. 
Camada—Bpare FIG ..ccccsccccscsccccscce 2,958 lbs. 
Canada—Pork trimmings ................. 423 Ibs. 
Canada—Lamb tongues ..............005- 950 Ibs. 
Camada—Pork cuts ...........cccseseceeee 23,040 Ibs. 
CREAM MEVOED 6c scenic ccccscesaceses . 
SRD oo cc ccc ceccccccsdsctes 8,305 Ibs. 
Germany—Smoked pork ............see005 6,834 Ibs. 
Argentine—Frozen lamb carcasses......... 4,251 Ibs. 
Argentine—Quarters of beef.............. bs 
Argentine—Beef extract in jars........... 11,389 lbs. 
Argentine—Beef cuts ...........cceeeeees 600 Ibs. 
Argentine—Canned corned beef............ 52,944 lbs. 
Holland—Sausage in tins.................. 9,660 lbs. 
Holland—Cooked hams in tins............. 531 Ibs. 
Holland—Smoked pork ...........ssseee0s 1,902 lbs. 
Holland—Sausage ..........cceccesececees 330 Ibs. 
Ireland—Smoked pork ..........eseeseeees 2,415 lbs. 
Czecho-Slovakia—Cooked hams in tins..... 3,078 lbs. 
TRANG —RUESS ni cccccccccccccssescccececs 45,754 lbs. 
Italy—Smoked pork ...........s0+eeeeeeee 1,125 Ibs. 
SED 5. 6.0500 00.060s eesccevésccoes 1,023 Ibs. 
Norway—Meat balls in tins............... 482 lbs. 
Uruguay—Canned corned beef............. 247,500 Ibs. 


a 
DECLARE ARMOUR DIVIDENDS. 


The board of directors of Armour and 
Company on Friday of this week declared 
the regular quarterly dividend on the pre- 
ferred stock of Armour and Company of 
Illinois, Armour and Company ef Dela- 
ware and the North American Provision 
Company. The dividends are at the rate 
of 7 per cent annually, and are payable 
January 1, 1927, to stockholders of record 
December 10. 
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Salesman Must Use Head 
Should Judge Each Situation on 
Its Own Merits 


Here is a salesman—and a mighty 
successful one at that—who says he 
doesn’t think there can be any set 
rule on making collections. 

The main thing, he says, is to get 
the money. And whether your bill is 
presented before or after the order is 
written is usually a matter of indi- 
vidual choice. 

He says: 

Editor THE NATIONAL PROVISIONER: 

The general topic of discussion on the 
“Salesman’s Page” during the last several 
weeks deals with a part of the industry 
which, it seems to me, is of the most im- 
portance. That is, money, and when we 
should collect it. 

The writer has been collecting money 
for one packer only for about six years, 
and can speak only from this short expe- 
rience. But I do not believe that any set 
rule or set of rules can be applied success- 
fully to this end of the business, because 
you deal with every conceivable type of 
personality and nationality. 

Results are what count these days. 
What difference does it make whether I 
poke a statement in front of my custom- 
er’s face the minute I step in the door and 
tell him to pay up, or whether I sell him 
an order and tell him to pay up or I won't 
ship the goods, as long as I continue to 
get the lion’s share of the business year 
in and year out and have no “past dues” 
at the end of the month? 

In my estimation a salesman is sup- 
posed to be a good enough business man 
to take care of this collecting end without 
any set of rules to go by. He should 
have enough initiative to handle his cus- 
tomers as the situation presents itself. 

A customer that gets “sore” because you 
want your money needs watching. And 
if he is a habitual “staller,” and there 
seems to be no line of procedure that will 
make him pay up promptly, he wastes 
more of your time than it would take to 
sell and collect two gilt edged accounts. 

There are no better paying customers 
on any route than the one I am working, 
and I have no definite rules before me— 
they wouldn’t work if I did. 

Summing it all up, I would say: Use 
your “noodle”; know your business, and 
get results. 

Respectfully, 
M. W. Stutts. 
PLaSeEr Secures 


THE SALESMAN DEALERS LIKE. 


A dealer doing a nice business in a 
small town of 5,000 persons, situated on a 
car route, recently answered a question- 
naire asking: “What kind of a salesman 
do you like to have call on you?” 

The dealer replied that the salesman 
who is welcome in his store is the one 
who can show him how he can sell a lot 
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A Page for the Packer 








Sentence Sermons 


Written for THE NATIONAL PROVISIONER 
by Roy L. Smith, 


THE WORLD NEEDS— 


—Men who know what to do with- 
out being told. 

—Men who will come back with a 
signed order without an alibi. 

—Men who are not spoiled by other 
men’s prosperity. 

—More men who know how to 
translate knowledge into action. 

—More men who can take honest 
criticism and profit by it. 

—More men who are generous to 
the faults of others and critical 
of their own. 

—To see the difference between 
ae better and merely better 
off. 




















of meat products and make a lot of money. 
The dealer was certainly outspoken. 

“What I like,” he says, “is a salesman 
who will come in and sell me a ton or two 
of canned goods instead of one or two 
cases.” (This dealer also dealt in gro- 
ceries.) “I want him to sell me a big 
order so I can do things in a big way. 

“I want him to show me how I can put 
on a sale, how I can display the goods in 
my windows, on tables and around the 
store. I want him to advise me how to 
write show-cards and advertising material 
and how to bring people into the store 
and make the business a real success.” 

This dealer says that the success of his 
business has been brought about largely 
by the cooperation which he has received 
from salesmen, and that he sought their 
cooperation, their ideas, their suggestions, 
and made use of them to great advantage. 

There are thousands of other merchants 
who welcome the cooperation of salesmen 
in the manner of this dealer, and.all of it 
works to the advantage of the salesman as 
much as to the benefit of the merchant.— 
Meat Trade Topics. 

pec ORE eae 

THE ART OF SALESMANSHIP. 

The art of salesmanship consists in 
making people change their minds. It is 
this power that makes the efficient lawyer, 
the successful politician or minister. 

This, of course, is not an easy task. It 
is like any work for which the rewards 
are big—it is difficult. 





Thoughts for Salesmen and 
Sales Managers 


The house that cannot sell its 
first-class product to first-class 
trade has no excuse for exist- 
ence. 


The packer whose selling force 
‘| can only sell his good brands at 

“erave-digger” prices is even 
worse off !—E. P. 











Do you send reprints of this page to your salesmen? Many other packers do. 


Salesman 


- Must Be a Good Collector 


Packer Declares That Is the First 
Step in Selling 


“The salesman who collects his ac- 
counts the closest always sells the 
most and to the best trade,” says an 
Eastern packer. 

In commenting on the recent dis- 
cussions on packer salesmen and col- 
lections in. THE NATIONAL Provi- 
SIONER, this packer says: 

McKeesport, Pa., Sept. 8. 
Editor THe NatTIuNAL PROVISIONER: 

I notice in your paper a lot of comment 
by different sales managers on selling and 
collecting for packers. 

In my opinion the first step in bringing 
out a good salesman is to make him a 
good collector. The selling end always 
comes after the salesman collects the 
account. 

In my experience I have noted that the 
man who collects his accounts the closest 
always sells the most and to the best . 
trade. 

“Get your money, then sell your man” 
always wins out in the end. 

Respectfully yours, 


C. F. Perers. 
cinematic 


ARE YOU A QUITTER? 

‘Many men fail because they quit too soon, 
They lose faith when the signs are against 
them. They do not have the courage to hold 
on, to keep fighting in spite of that which 
seems unsurmountable. 

If more of us would strike. out and 
attempt the “impossible,” we very soon 
would find the truth of that old saw that 
nothing is impossible. 

But everything is impossible if we concede 
in advance that it is, and then rest our effort 
with that. We cannot think failure and be 
successes. 

Go through the list of those who hold what 
are looked upon as the big jobs in business, 
today, and you will find that these are the 
men that overcame the greatest obstacles— 
the impossibilities, so-called. 

The bigger the man the greater were the 
obstacles he had to surmount, Few of them 
had the up-road paved for them in advance; 
instead they grew by using their judgment 
and doing things for themselves. 


It is plain to the blindest that men develop 
by overcoming difficulties. The obstacles in 
their paths are really opportunities to show 
the world just what they can do. 

Much of that which passes for success is a 
miserable failure, because no man is a suc- 
cess who has debauched himself in the 
process; who has lost the best part of him- 
self on the way to fortune; who has dropped 
his manhood; who has swapped his integrity 
for dollars or some other material advantage. 

There is a tremendous difference between 


being a success as a dollar-chaser and a suc- 
cess as a man.—E-xchange. 


aeslely “aa 
Nice Feller. 
“I see Rosenblatt had a terrible fire 
last night.” 
“Vell, he’s a nice feller, he deserves it.” 
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Pork Production in the World War 


Part Played by American Packer 
and Producer in Feeding World 
Both During War and Afterward 


XII — Armistice Changes Allies Demand for Meats and Fats 


Armistice produced Profound Change in 
Demand for Foodstuffs—U. 8S. Program 
plamned to meet Huge Food Demands of Al- 
lies—Increase at Maximum when Armistice 
was Signed—Allies under Obligation to take 
Increased Quantities of Meats and Fats— 
Liberated Countries in Need of Pats. 

This is the twelfth in a series of reviews 
of the book on “American Pork Production 
in the World War,” by Dr. Frank M. Surface, 
‘who was economic adviser to the Federal 
Food Administration. (A. W. Shaw Co., Chi- 
cago & New York.) 


For the first time the inside history is told 
of the part played by the meat packer and 
the meat producer in the world war and the 
times that followed it. 


Documents and correspondence never be- 
fore made public are taken up in this story, 
and some interesting incidents and com- 
ments made known. 


THE NATIONAL PROVISIONER has the 
serial rights to the republication of this book, 
and these reviews will appear from week 
to week until the entire story has been told. 

The signing of the Armistice on No- 
vember 11, 1918, with its release of ac- 
cumulated food supplies in the Southern 
Hemisphere, produced a profound change 
not only in the actual demand for specific 
materials, but also in the psychology of 
the nations which had been engaged in 
the conflict. 

Prior to this time the Allied countries 
had been insisting on larger and larger 
supplies of munitions and foodstuffs from 
the United States. Orders were being 
placed every month for hundreds of mil- 
lions of dollars worth of supplies. 

The closest cooperation had been de- 
veloped between the several powers ar- 
rayed against the Central Empires. The 
keenness of the struggle had forced these 
nations to submerge their individual na- 
tionalistic feelings in the common under- 
taking of winning the war. Unity of mili- 
tary control of the Allied forces had been 
established. Similar unified control of 
shipping, of finance, of blockade policies, 
of the purchase of raw materials, food- 
stuffs, and munitions, among other things, 
had all been perfected and were working 
smoothly and harmoniously. 

Whole Situation Changed. 

With the signing of the Armistice and 
the almost certain close of the period of 
active fighting, the whole _ situation 
changed immediately. The stupendous 
cost of the war had involved each nation 
in staggering debts, both to their own na- 
tionals and to other governments. 

Each country wanted to curtail its ex- 
penditures as far as possible and to get 
back on a peace basis at the earliest pos- 
sible moment. Guns and munitions were 
no longer needed, and contracts for these 
were canceled and liquidated under the 
best terms obtainable. 

Foodstuffs were still needed, but it was 
obvious that the relief of shipping would 
open other world markets with their 
dammed-back and cheaper supplies and 
that prices would decline. 

U. S. Had Heavy Job on Hand. 

The important requirements of the Al- 
lies had been discussed in detail at joint 
conferences of the Food Administrators 
of the United States, Great Britain, 
France, and Italy in London and Paris in 


July, 1918. Definite import programs for 
the coming year were decided upon and 
on the basis of these the United States 
prepared its production and export pro- 
grams. 

The programs for the year ending July 
1, 1919, amounted to a total of 17,550,000 
tons of foodstuffs compared with average 
pre-war annual shipments of only 5,533,000 
tons. Of this total meats and fats totaled 
2,600,000 tons against a pre-war average 
of only 645,000 tons and shipments for the 
preceding year of 1,550,000 tons. 

This gives some idea of the burdens in 
supplying the Allies which the United 
States had assumed, and on which all pro- 
duction programs were based. 

These programs called for the shipment 
of some 17,500,000 tons of food and feed 
from the United States in 1918. This was 
an increase of 12,000,000 tons, or more 
than 200% above our average pre-war an- 
nual shipments of these commodities. 

In regard to these foodstuffs it had ob- 
viously been impossible to make definite 
contracts in advance for unknown quan- 
tities. The obligation of the Allies to the 
United States must, of necessity, rest 
upon the many assurances which they gave 
to back up our policies of stimulating pro- 
duction. 

No Contracts for Foodstuffs. 


In the case of wheat, a contract had 
been arranged between the Food Admin- 
istration Grain Corporation.and the Wheat 
Export Company (the grain-buying organ- 
ization of the Allies) by which the latter 
was to take 100,000,000 bushels of wheat or 
its equivalent of flour from the 1918 crop. 

For other foods, such as pork and lard, 
no definite contracts could be made be- 
cause of the uncertainty as to the quanti- 
ties available. 

Up to the time of the Armistice the 





Steps in the Story 


Action taken to increase hog produc- 
tion in the early years of the War. 

Voluntary agreements between pack- 
ers, Food Administration and buyers 
of pork products. 

Packers’ margins controlled, license 
regulations, and methods of limiting 
packers’ profits. 

Efforts made to secure an adequate 
supply of hogs at the lowest feasible 
price. 

Control of buying guaranteed an out- 
let to packer and a profit for the pra- 
ducer. 

Cost of producing hogs determined. 

Production increased and hog prices 
maintained. 

— encountered in price con- 
trol. 

The Armistice and the plan to open 
world markets to pork products. 

Crisis in the American pork market. 

Attempts to dispose of surplus pork. 

Opposition by French to opening of 
blockade so that pork products enter 
enemy and neutral countries. 

How the German market was finally 
opened for American pork. 

World-wide speculation, due in part 
to long-continued blockade of Europe. 

Pork for the liberated countries. 

Demand for removal of government 
control of the meat industry made by 
trade bodies. 

Price stabilization and its advantage 
to hog producers. 

What American 
Europe in 1919. 


food meant to 
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Allies were insistent upon larger supplies 
of fats. The Inter-Allied Scientific Food 
Commission had stated that the Allied ra- 
tion was deficient in fat and that increased 
supplies should be secured. For these 
reasons and for these alone, the United 
States Food Administration, the United 
States Department of Agriculture, and 
other organizations, both state and na- 
tional, had engaged in an intensive cam- 
paign to increase hog production, with the 
gratifying results set forth in the preced- 
ing chapters of this book. 

This surplus production was not needed 
by the United States, but had been created 
solely for the Allies and in accordance 
with the programs laid down by them. 

This increase was just at its maximum 
when the Armistice was signed. ‘The run 
of hogs to market in December, 1918, and 
in January and February, 1919, was the 
greatest that had ever been recorded in 
this country. If the war had continued, 
the Allies would have. been only too glad 
to have had these products which would 
have been of vital importance. 

There was, therefore, clearly a moral 
obligation entered upon by the Allies to 
assist in the disposal of these products 
— had been created solely for their 
need. 


World Fat Supply Not Too Large. 


Mr. Hoover realized long before the 
Armistice was signed that such an event 
would seriously disturb the food markets 
of the United States. Yet no one knew 
how much longer the war would last and 
clearly we must bend every effort as long 
as it was in progress. However, Mr. 
Hoover had no fears regarding the neéd 
for our enlarged production. In his letter 
to the Agricultural Advisory Committee 
on October 24, 1918 (cf. page 71), he had 
said: 

“While I do not advance the notion that 
we may have immediate peace, my own 
view of its effect, if it should be realized, 
is that ... there will be an even larger 
demand for pork products with peace than 
during the war, because of the enormous 
fat shortage in the Central Empires, which 
would be an additional demand upon the 
top of the present heavy demands by the 
Allies.” 

Subsequent events showed the truth of 
this prophecy, but the great problem was 
how to make this food available to the 
starving people of the newly liberated ter- 
ritories as well as to the enemy countries. 


Food for the Famine Stricken. 


At the outset, Mr. Hoover clearly per- 
ceived that the post-Armistice problem 
in American food supplies was largely that 
of diverting a considerable portion of the 
export stream from its previous destina- 
tion in the Allied countries, to the famine- 
stricken areas of Central and Southern 
Europe. To do this, however, credit must 
be created, transportation provided, and 
commercial relations established. This 
would require time, while the ever-increas- 
ing stream of perishable pork products 
must be kept moving, if disaster to Ameri- 
can markets was to be prevented. 


Mr. Hoover, therefore; urged that the 
Allies continue a steady buying program 
through their consolidated purchasing 
agencies and that immediate steps be 
taken by the Allied and Associated govern- 
ments to open an outlet for the surplus 
into the liberated and enemy countries 
where it was urgently needed to preserve 
life and prevent anarchy. 


{The next article in this series will tell of 
the food relief pledged to the liberated coun- 
tries; finding of ways and means to make 
this pledge effective assigned to Herbert 
Hoover; expectation that the Allies would 
accept their moral obligation to assist the 
United States in disposing of the surplus 
pork products created for their benefit; 400,- 
000,000 Ibs. of pork products to be disposed 
of monthly.) 
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PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel except lard, which is quoted by the hundredweight in tierces, 
pork and beef by the barrel or tierce and hogs by the hundredweight, 


Prices at New Low Levels—Liquidation 
Continued—Hogs Lower and Under 
Pressure—Lard Weak—Competing Fats 
at New Low Season’s Levels—Hog 
Weights Lighter. 

Liquidation has again been a factor in 
the pork products market, with prices 
steadily declining, reaching the lowest lev- 
els of the season this week with the 
market off nearly 3%c a lb. from high 
level of present deliveries and about 6c a 
lb. from the summer prices. The break in 
values has been influenced by persistent 
weakness in oil and competing fats, while 
hogs have been lower and the demand for 
product disappointingly light. 

The break in the market has carried 
prices down so rapidly as to confront the 
trade with serious inventory losses and 
create a position where the adjustment of 
values is being made with a great deal of 
disappointment. 

Chicago Stocks Disappointing. 

The mid-monrth stocks of products at 
Chicago were quite disappointing. A 
rather important decrease had been antici- 


pated in lard and fairly good decreases in 
meats. The changes were not important, 
however, and added to the feeling of de- 
pression. 

The comparative figures of the mid- 
month stocks follow: 


Nov. 15, Nov. 1, Nov. 15, 
1926 1926 1925 
Mess pork, bris..... 423 540 458 
Lard, reg. lbs....... 19,876,087 20,538,799 5,984,285 
Other lard, lIbs...... 2,764,536 2,801,920 2,854,180 
S. R. sides, Ibs...... 678,725 984,266 108 


D.8.C. bellies, 1bs...11,132,949 18,900,704 12,296,988 
D.S. rib bellies, Ibs.. 2,548,923 3,814,960 
Ex. §8.C. sides, Ibs.. (202,814 289,708 
The Government report of the total 
stocks of product in the country as of 
November Ist showed an increase over 
last year in total meats of 37,000,000 Ibs. 
with the total, however, only about 9,000,- 
000 Ibs. under the 5 year average. The 
stock of lard was more than double last 
year and also more than double the 5 year 
average. The large stock of lard in view 
of the more moderate production was 
taken as indicating a disappointing domes- 
tic trade as well as a slow foreign trade. 


Hog Movement Heavier. 
The figures for the September move- 


4,666,822 
1,772,941 


ment of hogs as reported at the public 
stock yards showed an increase of 600,000 
over last year in the receipts, with the 
total receipts for the 9 months 17,155,000 
against 15,582,000 last year. The local 
slaughter for the period showed an in- 
crease of 700,000, with the total 8,521,000 
against 7,821,000 last year. 


The figures for the corn hog ratio for 
September showed a requirement of 15.8 
bu. of corn to buy 100 Ibs. of live hog, 
compared with the high of the season of 
18.7 bu. in June and a total for the corre- 
sponding month last year of 11.6. The 
low point last year was 8.3 bu. and the low 
point in the last four years was 7.5 in 
July, 1923. 

The fact that the corn-hog ration has 
been narrowing up has been partly due to 
the relative weakness in hogs, which have 
declined more rapidly than the decline in 
corn, and made for less favorable feeding 
conditions. The situation is still one 
which means a large spread for feeders, 
but unless there is evidence of a better 
distributing demand for product some of 
the packing interests are apprehensive that 
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. This chart in THE NATIONAL PROVISIONER MARKET SERVICE series shows the trends of stocks of provisions on hand in the 
United States on the first of each month with comparisons for the past four years, according to figures furnished by the U. 8. Bureau of 


Agricultural Economics. 


Stocks of meats and lard declined 
during October, continuing the de- 
cline which was begun one and two 
months ago. 

Frozen pork stocks, consisting 
mainly of loins and butts, moved into 
consumption freely during the month. 
The decline in stocks of this product 
began in August and has been sharp 
ever since. Frozen loins are pretty 
well cleaned up, and the stocks on 
hand compare very favorably with: 
the stocks of this product on hand for 
the past four years. 

Stocks of sweet pickle meats held 
at a pretty high point until late in the 
season, comparing more favorably 


with those of 1922, than either of the 
previous three years. However, dur- 
ing September and October this class 
of meats moved freely into consump- 
tive channels. 

The lateness of the cotton crop and 
the apparently new methods of pur- 
chasing had a strong influence on the 
market for dry salt meats during the 
summer and fall months. Stocks 
were heavy compared with a year 
ago, but they show sharp declines in 
the past two months. 

While lard stocks have decreased 
sharply in the past two months they 
are still very heavy for the early 
weeks of the new packing year. 


Large numbers of light hogs are ap- 
pearing in the runs at the various 
markets, resulting in lighter produc- 
tion. If this situation continues, it 
will aid materially in disposing of the 
lard on hand from the summer and 
fall kill of exceptionally fat hogs. 

Prospects for the winter packing 
season appear to be about the same 
as those of a year ago, with the ex- 
ception that lighter hogs are in pros- 
pect, as the new crop of corn in many 
sections is of rather poor feeding 
value. Meat stocks generally are 
below those of the same time last 
year and should not be burdensome 
as to quantity. 










































“From Air—Arc Process.” 


Sodium Nitrite 
for 
Meat Curing 


A Remarkable Advance in 
Science 


B. A.I., after exhaustive tests, now 
permits the use of Sodium Nitrite 
in curing meats. This company is 
the largest domestic producer of 
the commodity. Our material com- 
plies with B. A. I. requirements. 
Write for our 12 commandments 
dictating use of NITRITE as 
against the now old-fashioned 
double refined nitrate of soda or 
potash (saltpeter), and instructions 
as to use. 


American Nitrogen 
Products Company 
SEATTLE, WN. 


DISTRIBUTORS 
The Roessler & Hasslacher Chem- 
ical Company 
709 6th Ave., New York City 
230 E. Ohio St., Chicago, II. 


Innis Speiden Chemical Co. 

6 Cliff St., New York City 

722 W. Austin Ave., Chicago, III. 
Merchants Chemical Company 

1316 S. Canal St., Chicago, III. 
John D. Lewis 

Fox Point, Providence, R. I. 

2-4-6 Cliff ‘St, New York City 
G. S, Robins & Company 

316 So. Commercial St., 

St. Louis, Mo. 


Truempy, Faesy & Besthoff, Inc. 
75 West St., New York City 











What is “prime steam lard?” Ask “The 
Packer’s Encyclopedia.” 
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the situation will work ‘against hog and 
product values. 

In lard the situation has been very ma- 
terially influenced by. the decline in oils 
and other competing fats. With oil down 
to new low levels for several years, tallow 
weak and under pressure and foreign oils 
feeling the influence of the decline in 
American fats and also at new low levels 
for the season, there has been very little 
opportunity for any advance in the price 
of lard on account of the competitive sit- 
uation. 

Hog Weights Lower. 

Live hogs have shown some loss in 
average weight due, possibly, to the desire 
to market stock a little more rapidly on 
account of the weakness in hogs and the 
narrowing spread between hogs and feed- 
ing costs, 

PORK.—The market was dull but 
steady at New York with mess quoted at 
$36; family, $40@42; and fat backs $30@32. 

At Chicago mess pork quotable at $32. 

BEEF.—The market was steady with 
New York mess quoted at $18@20; packet, 
$18@20; family, $20@21; extra India mess, 
$33@34; No. 1 canned corned beef, $3; 
No. 2, $8.25; 6 Ibs., $18.50; pickled tongues, 
$55@60, nominal. 

LARD.—The market was weak with ex- 
port demand slow and domestic trade 
only fair with prime western New York 
quoted at $12.50@12.60; middle western, 
$12.30@12.40; city, 12c; refined Continent, 
13¥%c; South America, 14%c; Brazil kegs, 
15%c; compound, 10@10%c. 

At Chicago regular lard in round lots 
quoted at 2% over November, loose lard 
40c under January, and leaf lard 18414 over 


January. 
eater ona 
EASTERN FERTILIZER MARKETS. 

(Special Report to The National Provisioner.) 

New York, Nov. 17.—Trading isso lim- 
ited in fertilizer materials that no changes 
of any consequence have taken place in 
the past week as far as prices are con- 
cerned. 

Nitrate of soda is inclined to be a little 
easier, due to the better situation in the 
British coal strike, which will relieve the 
freight situation in the near future. 

Ground dried blood for November ship- 
ment from South America sold at $3.75 
c.i.f. U. S. ports, with some sellers hold- 
ing at $3.85. Stocks in South America are 
light at present. 

There is no buying interest in local 
ground tankage at sellers’ asking price 
$4.25 & 10c New York. Stocks are rather 
limited. Unground tankage is rather 
scarce and offerings are sold about as fast 
as placed on the market, although buyers 
think present prices are too high. 
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BRITISH PROVISION CABLE. 
(Special Cable to The National Provisioner.) 
Liverpool, November 19, 1926. 

Market continues dull. Trading some- 
what more active on square shoulders, 
Demand fair for A. C. hams for December 
shipment, but not freely offered for near- 
by delivery. Future offerings more plenti- 
ful. Pure lard and bellies rather slow. 

Today’s prices are as follows: Shoul- 
ders, square, 93s; hams, long cut, 147s; 
American cut, 122s; bacon, Cumberland 
cut, 102s; short backs, 111s; bellies clear, 
1lls; Canadian, 96s; spot lard, 64s 6d. 
a 


STOCKS IN COLD STORAGE. 


The figures on which the chart on page 
33 is based are as follows, in pounds: 


1922. 
Frozen pork 8. P. pork D. 8. pork Lard 
Jan. ... 51,203,000 252,822,000 111,071,000 47,541,000 
Feb. ... 71,722,000 284,487,000 128,689,000 61,202,000 
Mar. . 86, 219,000 321, 950, 000 139, 281, 000 61,297,000 


July 128, 962; 000 391,474,000 186,948,000 154, 254, 
Aug. ...1 7, "000 385,692,000 179,856,000 143,084,000 
Sept. .. 84,815,000 369,187,000 165,668,000 119,755,000 
Oct. ... 46,796,000 313,517,000 122,783,000 75,338, 
Noy. 8,811, 85,671,000 36,750,000 
Dec. 33,774,000 302,708,000 83,017,000 32,506,000 
1923. 

Frozen pork 8. P. pork D. 8. pork Lard 
Jan. ... 72,278,000 te 107,000 121,126,000 48,808,000 
Feb. ...120,196,000 412,806,000 155,922,000 56,266,000 


Mar. ...154,377,000 451, 279,000 178,024,000 59,101,000 


Apr. ...189,115,000 469, 130,000 206,429,000 66,743,000 
May ...213,224,000 499,119,000 227,728,000 85,251,000 
June ...210,645,000 483,673,000 214,453,000 84,530,000 
July ...217,074,000 473,569,000 217,862,000 123,896,000 
Aug. .. ry 002,000 449,441,000 221,716,000 143,578,000 
Sept. ..148,753,000 413,798,000 191,711,000 115,860,000 
OSt. ase 198, 715,000 367,374,000 146,974,000 72,608,000 
Nov. ... 71,640,000 325,456,000 108,850,000 35,225,000 
Dec 2° 068 000 384,604,000 110,824,000 35,317,000 
1924. 
Frozen pork 8. P. pork D, 8S. pork Lard 
Jan. ...126,783,000 432,726,000 147,487,000 49,822,000 
Feb. ...165,822,000 468,373,000 168,141,000 56,161,000 
Mar. ...199,428,000 500,658,000 168,145,000 557,000 
Apr. 227 284/000 512 190,000 192,934,000 85,722,000 
May 215,767,000 500,683,000 191,882,000 102,317,000 
June 201,728,000 483,372,000 206,009,000 949,000 
July 186,566,000 473,914,000 212,158,000 152,529,000 
Aug 164,461,000 443,795,000 202,002,000 150,243,000 
Sept 121,816,000 .928,000 180,127,000 676,000 
Oct 77,986,000 351,485,000 135,702,000 83,198,000 
Nov 42,857,000 285,516,000 81,996,000 31,706,000 
Dee 48,656,000 300,264,000 76,990,000 35,042,000 
1925. 
Frozen pork 8. P. pork D. 8. pork Lard 
Jan. .. Po = 000 396,414,000 117,982,000 60,243,000 
Feb. ...200,293,000 443,352,000 136,478,000 112,607,000 
Mar. .. 232) 131, 000 484,349,000 150,679,000 152,485,000 
Apr. ...218,715,000 466,028,000 142,660,000 150,094,000 
May . 201,246,000 467,395,000 145,548,000 151,499,000 
June ...180,645,000 425,481,000 142,292,000 138,295,000 
July ...168,527,000 407,610,000 162,618,000 145,919,000 
Aug. ...131,935,000 373,227,000 164,374,000 145,924,000 
Sept. .. 93,078,000 338,156,000 152,555,000 114,724,000 
Oct. ... 54,455,000 284,592,000 128,288,000 71,338,000 
Nov 30,174,000 255,584,000 106,204,000 36,640,000 
Dec 26,995,000 260,641,000 96,995,000 33,311,000 
1926. 
Frozen pork 8. P. pork D. 8. pork Lard 
Jan. ... 57,960,000 294,642,000 119,617,000 42,478,000 
Feb. .. 98,311,000 319,726,000 138,005,000 64,187,000 
Mar. ...120,115,000 345,661,000 144,071,000 76,145,000 
Apr. ...129,259,000 346,049,000 151,286,000 93,108,000 
May ...124,569,000 338,905,000 140,324,000 98,365,000 
June ...117,366,000 320,305,000 136,801,000 106,824,000 
July ...120,707,000 334,305,000 148,164, 120,527,000 
Aug. ...133,104,000 840,68 ,000 168,882 000 153,572,000 
Sept. ..119,994,000 330. 326,000 172,766,000 151,233,000 
Oct. ... 77,673,000 293;106,000 143,572,000 105,558,000 
Noy. ... 49,405,000 257,485,000 98,443,000 78,647,000 
















The — You 


The Best Seasonings Make Better Sausage 
Our Seasonings ARE the BEST 


Makers of the GENUINE H. J. MAYER Frankfurter, Bologna, Pork Sau- 
sage (with and without sage), Braunschweiger Liver, Summer (Mettwurst), 
and Rouladen “Delicatessen” Seasonings, and SPECIAL NEVERFAIL CURING 
COMPOUND. 


All of our Products are guaranteed to comply with the B. A. I. regulations. 
Prices and other information gladly furnished. 


H. J. MAYER & SONS CO. 


6821-23 S. Ashland Ave. 





CHICAGO, ILL. 
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TALLOW, STEARINE, GREASE AND SOAP 


TALLOW—A moderate trade and a 
weak market featured tallow throughout 
the week, prices declining to new lows for 
the season with sales of both extra and 
outside stuff reported at New York at 
7%c and with the market heavy at that 
level. Consumers continue to buy moder- 
ately on set backs, but no urgent demand 
was in evidence and sentiment generally 
continued bearish, emphasizing the point 
that the indications still pointed to a plen- 
tiful supply of fats. 

Speculative absorption was entirely 
lacking. About 300,000 Ibs. of extra was 
reported sold on this decline and the ma- 
jority of the trade were looking for the 
present level to hold for only a few days. 
The fact that cotton oil supplies are hang- 
ing over the tallow market continues to 
give the advantage in this market to the 
buyer. 

At New York special quoted at 7c; ex- 
tra, 7c asked; and edible 8%@8%c. 

At Chicago the market was inactive on 
tallow and was heavy, with edible and 
fancy quoted at 73%4c; prime packer 7%4c; 
No. 1, 64@6%c; and No. 2, 54%@5%c. 

At the London auction on Wednesday, 
Nov. 17, some 1,853 casks were offered 
and 243 casks sold at prices declining 6d@ 
ls for the week, with mutton quoted at 
42s@43s; beef at 41s@43s 6d; and good 
mixed at 39s@40s 6d. At Liverpool Aus- 
tralian tallow was unchanged to 6d lower 
for the week, with fine quoted at 43s 3d 
and good mixed at 41s 3d. 

STEARINE—Demand was slow and 
the market was weak with oleo New York 
selling at 934c and asked, while Chicago 
oleo was quoted at 93%c. 

OLEO OIL—Demand was quiet, both 
domestic and export, and the market 
barely steady with extra New York llc; 
medium, 10%c, and lower grades 9%c. 








SEE PAGE 43 FOR LATER MARKETS. 








LARD OIL—The market was easier 
with demand limited and with heaviness 
in raw materials with edible. New York 
quoted at 157%c; extra winter, 1314c; extra, 
12%c; extra No. 1, 1034c; No. 1, 10%c; 
and No. 2, 10%c. 

_ NEATSFOOT OIL—The market was 
irregular with trade moderate and mostly 
for small lots with pure New York quoted 
at 13%c; extra, 1034c; No. 1, 10%c; and 
cold test, 17%4c. 

_ GREASES—The market was generally 
inactive with buying interest limited to 
immediate requirements and the market 
was weak, feeling the heaviness in tallow 
and the continued influence of large avail- 
able supplies of greases as a whole. 

At New York yellow and choice house 
was quoted at 6@6%c; brown, 5%c; A 
white, 63,@7c; B white, 6%@65c; and 
choice white 94@9%c. 

At Chicago the market was inactive and 
barely steady with some interest in choice 
white for export, but buyers and sellers 
were apart. At Chicago choice white 
quoted at 834@9c; A white, 8c; B white, 
7c; yellow, 6@6%c; and brown 54@5%c. 
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Packinghouse By-Products 
Chicago, November 18, 1926. 
Blood. 


Values tumbled to the extent of 15@25c 
per unit from the recent high point, in- 
creased supplies and most buyers’ wants 
supplied being the bearish factors. Recent 
sales largely at 4.10 to 4.25, according to 
quality. 

Unit ammonia. 


CE. i os is Wien cebas oka cade euasshevesete $4.15@4.25 
Crushed and unground............seeeeeses 4.00@4.15 


Digester Hog Tankage Materials. 

Practically all of the worthwhile pro- 
ductions of crude tankage are contracted 
up to January Ist, with some up to Feb- 
ruary and March of next year. Thus, 
most of the offerings that appeared this 
week were resale lots, and they met with 
considerably less interest from the buyers. 
Trend of prices was downward to the ex- 
tent of 10c to 25c per unit. Choice 12 
per cent unground sold early in the week 
at $5.00, and 7 per cent to 8 per cent at 
$4.25@4.50, f. o. b. and basis Chicago 
freight. The better productions for Jan- 
uary, February and March delivery are be- 
ing held above $5.00, with buyers talking 
$4.50. Most sales of liquid stick were 
around $3.50. 


Unit ammonia. 


Ground, 6 to 12% ammonia............... $4.75@5.15 
Unground, 11 to 18% ammonia............ 4.75@5.00 
Unground, 6 to 10% ammonia..... ane hs 4.65 
Liquid stick, 8 to 12% ammonia.. .+. 8.835@3.50 





Fertilizer Materials. 

Most buyers of ground tankage are bid- 
ding $3.50@3.75 delivered destination 
points, or around 25@50c per unit under 
sellers’ expectations, rate of freight and 
analysis being the price determining fac- 
tor. Just what the final outcome will be 
no one will venture to predict. 





. P t ammonia. 
High grade, ground, 10-11% ammonia...§$ 3.00@ 3.15 
Lower grade, ground, 6-9% ammonia.... 2.80@2.90 
Medium to high grade, unground........ 2.70@ 2.80 
Lower grade and renderers, unground... 2.50@ 2.60 
Bone tankage, unground ......... . 2.75@ 3.00 
po a errr eee eee ‘ 500g 3.00 
Grinding hoofs, per ton,.......s.seeeeee 36.00@38.00 


Bone Meals. 


Satisfactory interest is being shown in 
productions suitable for feeding purposes, 
prices being maintained at the season’s 
best level. However, fertilizer buyers 
have price ideas which sellers will not en- 
tertain. 





Raw Bone meal 
Steam, ground 
Steam, unground 


Cracklings. 

While the price of 50 per cent protein 
meat scraps is held at the same level as 
60 per cent protein digester, namely, $75.00 
per ton, and crude digester materials sold 
lower, the trend of prices for cracklings 
was upward both in the Middle West and 


the East. Sales of hard pressed were 
largely at $1.05@1.15 per unit protein f.o.b. 


production points. 

Per Ton. 
Pork, according to grease and quality. ...$80.00@85.00 
Beef, according to grease and quality.... 50,00@75.00 


Horns, Bones and Hoofs. 
Supplies and demand were about equal- 
ized and prices held steady. 


Per Ton 
BR Soc ctwlecasebeacccbceuttectetevey $75.00@200.00 
Round shin bones.........+eeeeeeeeeeee 45.00@ 48.00 
Flat shin bones .........-.eeeeeeeeeees 42.00@ 45.00 
Thigh, blade and buttock bones......... 40.00@ 45.00 
pee pdae eds iedse een bent ang newh és 36.00@ 38.00 


oofs 
(NOTE—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 








THE KENTUCKY CHEMICAL MFG. CO., Inc. 


COVINGTON, KY. Opposite Cincinnati, Ohio 


Buyers of Beef and Pork Cracklings 
Both Soft and Hard Pressed 








Gelatine and Glue Stocks. 
Owing to the reduced supplies, sellers 
were enabled to advance prices mostly 
$1.00 per ton, and demand was good at 
that. 


Per Ton. 
Kip and calf stock... ..5...0seseeeeeees $30. 35.50 
Rejected manufacturing bones........... 40.00@42.00 
Horn piths ...... Lith ied Be penenneddpecses 37,00@38.00 
Cattle jaws, skulls and knuckles........ 37. 38.50 
Sinews, pizzles and hide trimmings...... 24. 25.00 


Animal Hair. 

Winter processed gray again reached 
10%c per lb. delivered destination point, 
with a contract, winter combined with 
summer, going at 914c and 7c, respective- 
ly, f.o.b. Chicago. An export quotation 
was registered at 103%4c New York, but at 
last accounts cable acceptance was not re- 
corded. Spot shipments of summer hair 
are a drug on the market, a few buyers re- 
fusing even to make an offer. The limit 
for spot shipments of crude summer 
seems to be around 2%c delivered, al- 
though the popular bids for winter are 


4c to 4%c delivered. 
Per Pound. 





Pig Skins. 

With current and prospective increased 
marketings of hogs, buyers assumed a 
more bearish attitude, although sellers re- 
fused to accept the lower bids placed this 
week. 


Tenner BTAdes 2... .cccccccccccccccssessves 7 $ 8 
Edible grades, unassorted .....,......0.46+ 4%@ 5 


fe 
WILSON DECLARES DIVIDEND. 


The board of directors of Wilson & Co., 
Inc., a Delaware corporation, has declared 
a dividend of 3% per cent on the preferred 
stock, which was made payable on Nov. 
15, 1926, to holders of record of such pre- 
ferred stock at the close of business on 
Nov. 3. ' 

ey ee a 

LARD AND GREASE EXPORTS. 

Exports of lard from New York, Nov. 
1 to Nov. 17, 11,806,076 Ibs.; tallow, 56,800 
lbs.; greases, 14,857,600 lbs.; stearine, none. 






















Lack of accurate control of tem- 
perature of water causes unseen 
but very great losses which might 
just as well be converted into 
added profits. m 

Only Automatic control can do 
this. Depending on workmen to 
watch temperature is never satis- 
factory and always expensive. 

Powers automatic. heat. regula- 
tors are accurate and dep: ble. 
There is one for every process in 
the packing industry. Check below 
the one that is causing trouble— 
mail to us—and we will send bul- 
letin describing type of regulator 
which will give best results. 

Hot water supply [} Hog scalding vat 

Dehairing machine []} Ham cooking vat 

Steaming cabinet te Smoke house 
iy Drying room ’ Retort 


The Powers Regulator Co. 


36 Years’ of tion in Tem- 
perature Control 
2725 Greenview Ave., Chicago 


Also New York, Boston, Toronto, and 
81 other offices. 
See your telephone directory—(3244) 


PLETE] 
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OSCAR MAYER & CO. 


What Oscar Mayer & Co. has done 
and is doing with LAABS Sanitary 
Rendering Units can be accomplished 
in any rendering department regard- 
less of location. This is only one of 
many who are obtaining equally valu- 
able results. 


Production of higher grade products at less 
cost is an accomplishment worth the invest- 
ment. Besides this, is the elimination of odors, 
and greater capacity. 


LAABS results are not equalled by any 
other equipment or process. 








‘HEADQUARTERS FOR EVERYTHING IN PACKINGHOUSE MACHINERY 
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tendering tanke truly. 
Yours veTy 
OSCAR MAYER & P+ 
om mime 
vice president 


Our engineering department is at your serv- 
ice. We shall be glad to inspect your plant 
and tell you just what a LAABS installation 
will do for you in securing higher-grade prod- 
ucts, reduction of labor and increase of ca- 
pacity. There is no obligation on your part 
to obtain this information. Your inquiry will 
have our prompt attention. 

Patented in U. S. A., March 23, 1926. Other patents 


and foreign patents pending. 
BEWARE OF INFRINGEMENTS 


THE ALLBRIGHT-NELL CO. 


5323 So. Western Boulevard 
CHICAGO 


Eastern Office: 1700 Windemere Ave., Baltimore, Md. 
Western Office: 1731 W. 48rd Pl., Los Angeles, Cal. 
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Interior view of the Rendering Depart- 
ment of Oscar Mayer & Co., showing the 
installation of two Laabs Rendering 
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The Allbright-Nell Co. has for some time past 
been engaged in the manufacture and sale of 
cookers for practicing the PROCESS OF REN- 
DERING ANIMAL PRODUCTS invented by 
William Laabs. This involves pressure and 
vacuum cooking, generally known as the “Laabs 
Process,” and produces the highest grade of fats 
and of stock foods. Licenses to practice said 
process have been granted only to purchasers 
of our cookers. 











Weare the sole owners of patent No. 1,578,245, 
dated March 23, 1926, for said process and have 
not authorized anyone to manufacture cookers 
for practicing said process. 








It is our intention to assert our rights under 
said patent, and we are giving notice that only 
purchasers of our cookers will be licensed to use 
said process. Users of said process without 
license from us will infringe said patent and will 
be prosecuted for the recovery of profits for its use. 










THE ALLBRIGHT-NELL CO. 


5323 So. Western Boulevard 


Western Office: Eastern Office: 


1731 W. 43rd PIl., 1700 Windemere Ave., 
Les Angeles, Cal. C H I C A G O Baltimore, Md. re 
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SUPER-CEL 


ELITE filtration engineers 
have worked out a method 
whereby glue can be filtered 
to manent clarity. <A 
small amount of the inert 
filter-aid Super-Cel is added 
to the stock before it is fil- 
tered, to facilitate the re- 
moval of all suspended im- 
purities. This filter-aid also 
speeds up the filtration pro- 
cess and reduces the labor 
costs for cleaning the press. 
Write for a sample of Stand- 
ard Super-Cel and complete 
details of this process, to 
Celite Products Company, 11 
way, New York, or 53 

W. Jackson Blvd., Chicage, or 
140 Spear St., San Francisco. 
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BASIC COTTON OIL RESEARCH. 


A good attendance featured the recent 
annual conference of the Basic Research 
Committee with officials of the U. S. De- 
partment of Agriculture, held in Wash- 
ington, D. C. The committee represents 
the Interstate Cotton Seed Crushers’ As- 
sociation and the American Oil Chemists’ 
Society. 

Although several of the members of the 
committee were delayed by a train wreck, 
the conference soon got under way, and 
it was felt that a great deal of good was 
accomplished. 


Conference on Chemistry. 


The first conference was held at the 
office of Dr. A. C. Browne, Chief, Bureau 
of Chemistry, and included, besides mem- 
bers of the committee, Senator Christie 
Benet, Dr. Browne, Dr. E. W. Schwartze, 
Dr. V. K. Chestnut, Dr. D. B. Jones, Dr. 
F. A. Csonka and Dr. G. S. Jamieson. 

Dr. Schwartze again reviewed his re- 
searches on the gossypol content of the 
cotton seed kernel, and repeated his 
former statement that the work had been 
brought to a conclusion which offered a 
foundation for a comparatively simple 
solution of the problem by finding a prac- 
tical technical method of removing or neu- 
tralizing this objectionable principle from 
cottonseed meal. 

Dr. Chestnut, who with Dr. F. B. Power 
has been making an analysis and study of 


the odorous constituents of the cotton 
plant, gave a brief outline of his work and 
showed a number of odorous compounds 
extracted from the leaf and stem of the 
cotton plant. 


A conference was also held with G. S. 
Meloy, cotton seed specialist of the U. S. 
Bureau of Agricultural Economics, on the 
proposed plan of grading cotton seed. It 
was thought that it would be possible to 
develop a scheme for determining primary 
grades of cotton seed which might be used 
at the source for grading purposes, to be 
supplemented later by analytical data tor 
valuating cotton seed for oil mills. 


Study Cottonseed Varieties. 


The committee also called on Dr. W. 
W. Stockberger, Chief, Bureau of Plant 
Industry, to take up the progress of the 
study of varieties of cotton seed with re- 
lation to their lint and oil yield. His talk 
was interesting and to the point. 

Other conferences and talks were held, 
and it was the general consensus of the 
meeting that these annual gatherings 
afford an excellent opportunity for the 
exchange of ideas and discussion of prob- 
lems. 

Among the members of the committee 
present were Chairman E. R. Barrow, Dr. 
David Wesson, H. J. Morrison, W. H. 
Irwin and Louis N. Geldert. The com- 
mittee also had as its guests T. C. Law 
and F. K. Brodie. 





The Blanton Company 
St. Louis, U. S. A. 
Refiners of 


Yopp’s Code, Eighth Edition 





Salad Oil 


Give Us Inquiries on Carloads 
Pleased to Submit Samples 


Selling Agencies at 
New York gg oes ogg Pittsburgh 
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CALIFORNIA TAX LAW KILLED. 

The law imposing a tax of two cents a 
pound on all margarine sold in California 
was killed by the people of that state at 
the recent general election. There were 
629,696 votes polled against the law, 
against 224,804 in favor. 

The law had been passed to help the 
dairy industry. At least that is what the 
advocates of the law claimed .to be the 
purpose of it. It was intended to raise 
the price of dairy products by increasing 
the price of margarine and thereby limit- 
ing its consumption. 

A few years ago, Oregon and Wash- 
ington passed laws prohibiting the use of 
vegetable oils in making margarine. The 
purpose of those laws was to help the 
dairy industry by destroying the margar- 
ine industry in those states. Those laws 
were likewise killed by a vote of the 
people by about two to one. 

_ The significant thing about these votes 
in all three of these states is that in most 
dairy communities the vote was against 
the laws. The real dairy industry is too 
red-blooded to ask legislative bodies to 
kill any home industry just to help 
another home industry. No naiion has 
ever taxed one domestic product in order 
to increase the price of a competing 
domestic product. 

fe 

BOOST COTTON OIL AND MEAL, 

A plan to boost the consumption of cot- 
tonseed meal was adopted at the recent 
meeting of the Texas Cottonseed Crush- 
ers’ Association, held in Dallas, Tex, At 
this meeting each mill agreed to pay to 
the Extension or Publicity Department, 
in charge of A. L. Ward, a certain sum 
on each ton of seed crushed. This money 
will be spent in advertising cottonseed 
meal. 

The association also went on record 
urging the farmers to keep as much seed 
off the market as possible and to use as 
much cotton seed meal for feed and fer- 
tilizer as they can. 

They appealed to the United States 
Shipping Board to send ships to Houston 
and Galveston to take cottonseed meal to 
Europe, thereby opening the export mar- 
ket, which now amounts to little, as it is 
said all boats are booked up until January. 

All requested housewives to use short- 
ening which is made out of cottonseed oil. 

wen 
CHEMICALS AND SOAP SUPPLIES. 

(Special Report to The National Provisioner.) 

New York, Nov. 16, 1926.—Latest quo- 
tations on chemicals: and soapmakers’ sup- 
plies: 

Seventy-six per cent caustic soda, 3.76@ 
3.91 per cwt.; 98 per cent powdered caus- 
tic soda, 4.16@4.56 per cwt.; 58 per cent 
carbonate of soda, 2.04@2.44 per cwt. 

Lagos palm oil in casks, 1,600 lbs., 9c 


lb.; olive oil foots, 934,@9%c Ib.; East 
India Cochin cocoanut oil, 15%c Ib.; 
Cochin grade cocoanut oil, domestic, 


11%c lb.; Ceylon grade cocoanut oil, 10%c 
Ib. 

Prime summer yellow cottonseed oil, 
10@103c Ib.; raw linseed oil, 10.9c Ib. 

Extra tallow, f.o.b. sellers’ plant, 7%4c 
lb.; dynamite glycerine, nom., 27c Ib.; 
chemically pure glycerine, nom., 30c Ib.; 
saponified glycerine, nom., 20c lb.; crude 
soap glycerine, nom., 18c lb.; prime pack- 
ers grease, nom., 6&@6%c Ib. 

aioe 


COTTONSEED OIL EXPORTS. 
Exports of cottonseed oil from New 
York, from Nov. 1 to Nov. 17, none. 
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VEGETABLE OILS 


WEEKLY REVIEW 


THE NATIONAL PROVISIONER is Official Organ of the Interstate Cottonseed Crushers’ Association, the Texas Cottonseed 
Crushers’ Association, South Carolina Cottonseed Crushers’ Association, the Georgia Cottonseed Crushers’ 
Association and the Mississippi Cottonseed Crushers’ Association. 


Trade Moderate— Prices Steady — Cash 
Demand Fair—Crude Pressure Moderate 
— Lard Weak—Soapmakers’ Greases 
Heavy—Sentiment Mostly Bearish. 

A moderate trade and a barely steady 
market featured cotton oil the past week, 
both futures and crude making some new 
season’s lows, followed by a moderate re- 
covery in futures. Commission house 
trade was moderate and more mixed and, 
while professionals were on both sides 
most of the time, the latter were against 
the market on bulges but nevertheless 
were inclined to keep close to shore, due 
to rather light hedging pressure and in- 
fluenced somewhat by rainy weather in 
the South. 

On bulges offerings increased, and 
there appeared to be little in the news 
that would tend to make for any perma- 
nent advance. Considerable profit taking 
developed on all setbacks, and tended to 
cut down the speculative short interest, 
so that the market was gradually working 
into a position where the shorts were 
hedgers and the longs largely speculators. 

Several Bearish Factors. 

Steadiness in cotton attracted some at- 
tention, but as an off-setting feature there 
was the persistent weakness in lard, new 
season’s lows in hogs as well as in tallow, 
and the fact that notwithstanding the per- 
sistent decline in cotton. oil, export busi- 
ness has been limited to a few thousand 
barrels. And as yet there are no indica- 
tions of any important soapmakers’ inter- 
est in the oil market. 

Cotton ginning continues at a rapid 
pace, and seed stocks are piling up some- 
where in the South. This oil is yet to 
come on the market in the main, and 
makes for a condition where speculators 
are not inclined to take hold, fearing the 
weight of actual oil. 

With refining losses running under last 
year, with consumption for the first three 
months of the season well behind that of 
a year ago, with the possible crush de- 
cidedly larger than last season, and with 
lard and tallow in a much weaker posi- 
tion than they were at this time a year 
ago, there is an array of bear factors that 
makes it difficult for the market to over- 
come, and which creates the impression 


that cotton oil values have not as yet 
seen the low point. 

Rallies from time to time are expected 
in all quarters, but it is the impression of 
the trade that the market is a good sale 
on all bulges until it'is definitely estab- 
lished that a large proportion of the sur- 
plus oil has been lifted off the market. 
Such a condition, it is argued, will take 
several months to materialize, if it devel- 
ops at all. 


Await Government Report. 


The October Government report: was 
anxiously awaited and estimates on con- 
sumption range from 275,000 to 325,000 








SOUTHERN MARKETS. 


New Orleans. 

(Special Wire to The National Provisioner.) 

New Orleans, La., Nov. 18, 1926.—The 
Government’s consumption report for 
October, issued today, exceeded expecta- 
tions of the most bullish. However, No- 
vember and December are likely to show 
good reductions; hence little prospect for 
more than a temporary effect on crude or 
refined prices in the face of the large sea- 
son’s output. 

New Orleans futures firm with a broad- 
ening of interest on the part of mills and 
speculators. Considerable hedging this 
week against November crude sales by 
buying May contracts at a premium of 
about 115 points. Continuance of same 
plan thought likely on increasing scale. 
Crude offered more freely in Texas and 
Oklahoma than Valley; sales yesterday; 
Texas, 6.30c; today, 63%c asked. 


Dallas. 

(Special Wire to The National Provisioner.) 

Dallas, Tex., Nov. 18, 1926.—Prime cot- 
ton seed delivered, $20.00; prime crude cot- 
tonseed oil, 64@6%c; 43 per cent cake 
and meal, $23.50; hulls, $4.00; linters, mill 
run, 14,@4c. Weather much cooler; mar- 
kets sluggish. 

Memphis. 

(Special Wire to The National Provisioner.) 

Memphis, Tenn., Nov. 18, 1926.—Mills 
not inclined to sell, therefore little or no 
trading going on in the Valley. Bids 
range from 644@6%c, depending on ship- 
ment; 43 per cent meal, $24.00; loose hulls, 
$3.00 bid and $4.00 asked, f.o.b. Memphis. 


bbls., which would compare with about 
390,000 bbls., in October last year. A fig- 
ure under 300,000 bbls. for last month, it 
was felt, would have a depressing effect, 
while in most quarters there was a dis- 
position to look for a good increase in 
the visible stocks in all positions. 

It was pointed out in one quarter that 
if October consumption runs around 300,- 
000 bbls., the statistical position would be 
such that it would require consumption 
of 400,000 bbls. a month to take care of the 
surplus for the next nine months, leaving 
a normal carryover. : 

Moderate amount of southeast and Val- 
ley crude came out at 6%c and Texas 
sold in a moderate way at 6%c, but those 
levels were bid most of the time, and mills 
were not pressing sales, due partly it was 
said to the fact that their seed purchases 
averaged above those figures. 

In the Valley seed was quoted at about 
$18.00 per ton. A few rainy days were 
experienced in parts of the belt, but on 
the whole the weather was fairly good 
for the movement and the prospects are 
that with the heavy ginnings the seed re- 
ceipts during November will be compara- 
tively large. 


Cash Demand Moderate. 


Cash oil demand was reported on a 
moderate scale, while compound business 
has been slow to fair. Extra tallow de- 
clined to 74c New York, making tallow 
relatively cheaper than cotton oil for soap- 
makers, and with recent soapmakers’ ab- 
sorption of coconut oil, was said to be 
checking’ soapmakers’ interest in cotton 
oil. 

A little export business was heard of 
here and there, but prospects- of. large 
barreled oil business is not good and large 
export business it is felt is possible only 
in bulk. In connection with the export 
outlook it is interesting to note that the 
large foreign buyers’ ideas on bulk oil 
were fully 3c per pound below the pres- 
ent market. 

The mid-November decrease in lard 
stocks was smaller than expected, and the’ 
present stock there is nearly three times 
that of a year ago. With a plentiful sup- 
ply of hogs in the country and cheap corn 
the prospects are for-goodly supplies of 
lard, even though weights have been fall- 
ing off from week to week of late. 

On the whole, the situation confronting 
the cotton oil market continued one de- 














ASPEGREN & CoO., INC. 


PRODUCE EXCHANGE BLDG. 


BROKERS 


REFINED COTTON SEED OIL crupe 


ORDERS SOLICITED 


TO BUY OR SELL PRIME SUMMER YELLOW COTTON SEED OIL ON 
THE NEW YORK PRODUCE EXCHANGE FOR SPOT OR FUTURE DELIVERY 
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Logical Cottonseed Oil 
Market Is In New Orleans 


Assure your future requirements 
by buying contracts there. 


Protect yourself by using it for 
your hedges. 


Commissions $20 per round 
contract; deliveries in bulk, 
30,000 pounds, grade and weight 
guaranteed by indemnity bond. 


The market is broadening and 
giving real service to the trade. 
One concern handled 750 con- 
tracts during the year, repre- 
senting 22,500,000 pounds. 


NEW ORLEANS COTTON 
EXCHANGE 
New Orleans, La. 


Write Trade Extension Committee 
for information 











cidedly unfavorable to the constructive 
side, with every important feature against 
the markets except the price level. And 
while the feeling in cash and speculative 
circles is that still lower levels will be ex- 
perienced, nevertheless it will be well to 
call to mind the fact that a year ago the 
market was confronted with an important 
surplus which soapmakers’ came in and 
lifted, and which made for a good season’s 
price level ultimately. 

COTTONSEED OIL.—Market trans- 
actions: 


Thursday, November 11, 1926. 


—Range— ~—Closing— 
Sales. High. Low. Bid. Asked. 


Ei 5as cops alsin newt ems 800 a .... 
_ Ean 800 825 820 800 a 825 
SPO. dae down 3900 803 784 800 a 803 
TMs cb pean’ 3600 801 780 800 a 799 
re 100 797 797 795 a 800 
BENE. ibd .aswn 4500 811 790 803 a.... 
PUNE Sik suis « vegies uke 805 a 815 
Mays. cad. oa 6s 7600 825 801 815 a 816 
SEs Sicaead 100 820 820 820a 835 





THE EDWARD FLASH CO. 


29 BROADWAY 
NEW YORK CITY 


BROKERS EXCLUSIVELY 


VEGETABLE OILS 
In Barrels or Tanks 
Hardened Edible Cocoanut Oil 
. COTTON OIL FUTURES 


On the New York Produce Exchange 
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Total Sales, 
bbls. P. Crude S. E. 6% B 


Friday, November 12, 1926. 
—Range— —Closing— 


een yo —— 20,600 


Sales. High. Low. Bid. Asked. 


SOO 263 055 o58a Nas eerie oes 800 a .... 
New 820652 4% 400 805 805 815 a 820 
Te eee ese 4300 810 790 791la.... 
pS ee cee 2400 800 790 793 a.... 
_ SERS ee ae 795 a 798 
WAT. kiss ots 5200 811 800 807 a.... 
CES) Ba Rete 100 814 814 815 a 818 
DOG i Sg 9300 823 814 818 a 816 
RMON SOS oS ont cee ep bheees 820 a 840 

Total Sales, including switches, 21,700 


bbls. P. Crude S. E. 6% Bid. 


Saturday, November 13, 1926. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


fs FS va ts hes be ee ear eee eae 
OITA es 400 815 815 790 a 815 
DRG. i. Saget See nee? ead 792 a 797 
OO Ep ed a 400 800 798 792 a 799 
BR oN a coke oti eitia ss Saee 790 a 800 
es. was be 3400 818 810 810 a 812 
PONE: 53 655 55h sone lnk ark 815 a 825 
ee 2300 826 823 823 a 824 
JONG » oc eisehep acke sdnetseas 825 a 840 

Total Sales, including switches, 6,500 


bbls. P. Crude S. E. 6% Sales. 
Monday, November 15, 1926. 


nge— —Closing— 
Sales. Hick Low. Bid. Asked. 


OE iss 5 kvinhis axare tees Waste. 780 a_ bid 
OYE ial ecto Sie -AWasT WARS 780 a 800 
MORES foxstcss< 200 790 790 785 a 788 
POR ists ee Toa es tis ER ee 785 a 791 
eR eee Pas ey ean 785 792 
MEN. 5G dicta 2700 812 797 799a.... 
PIE US 05-05 sk awe Seu eee 805 a 812 
oe Bee 3800 820 810 812a.... 
|. een an 100 825 825 822 a 830 

Total Sales, including switches, 6,800 


bbls. P. Crude S. E. 6% Sales. 


Tuesday, November 16, 1926. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


MOET Se a) ep ide ALE ap: 800 a. 
ODN oo cn 5s sists basis Steak ieee 800 a 821 
BGs Soren 1500 790 785 800a 815 
ea epee 1400 805 790 805 a 803 
OS SRS EIST a i RPE ie 802 a 810 
BEE ch cacewce 2600 820 800 820a 819 
ONT hag sn Fak alates wale 825 835 
BORE. Sica gue. 5800 832 814 832 a 83] 
BN sig wis hin Pane cieetee ee 4 835 a 845 
Total Sales, including switches, 11,300 


bbls. P. Crude S. E. 6% Bid. 


Wednesday, aa te 17, 1926. 


ge— —Closing— 
Sales. Hien "foe. Bid. Asked. 


RG Sic asses ¥ten Gane meee 770-8 
er to 300 797 785 775 a 800 
SMD snc 5s tan ead Ponea. case 793 a 797 
ROR eect ik ache 100 800 800 800a.... 
OS ARRAN BRR ESS OS giearin abate 800 a 807 
TS ETRE ae wa B22 BS BS 2... 
OS DEBE SES pe Te 825 a 828 
MRS is cha 4700 835 822 828 a 827 
Se Seppe ee eee ee 825 a 845 
Total Sales, including switches, 7,600 


bbls. P. Crude S. E. 6% Bid. 









P&G Special (Hard 


The Procter & ( Gamble Co. 


Refiners of all Grad 


__ COTTONSEED OIL 


d) © + 






Jersey Butter 
pred Cocoanut Oll 





Ivornypatz, Oxro 
° Port Ivory, N. Y. 
Refineries { Kansas Crrv, Kax. 
Macon, Ga. 
Dattas, Texas 





Hamintrox, Camapa 


Genera] Offices: 
CINCINNATI, OHIO 
Cable Address: “Procter” 
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estas 


Protect the 
Product 


HY-GLOSS Paraffined Car- 
tons are unexcelled; are used 
by the leading Oleo Manufac- 
turers of the country. They 
attract the attention of the dis- 
criminating buyer. 


National 
Carton Company 
Joliet, Il. 





























Thursday, November 18, 1926. 


—Range— —Closing— 

High. Low. Bid. Asked. 
DON oaca's 5 3b bs La akeh EGS 800 a 830 
IR. Nb rch cake ee ss cue Mua 810 a 820 
BiG ok Cts 820 819 819 a. 
SRT iso WRN Siite a Sad eke 820 a 828 
BE eT. hace os 839 820 833 a.... 
ot ie ty a eee eet SC MP 835 a 850 
_ 2 ees ee ene B52. 826. Ga...) 5 
TMM chino sacot 870 855 860a.... 








SEE PAGE 43 FOR LATER MARKETS, 








COCONUT OIL.—With limited pres- 
sure in the market and with buyers in 
evidence at the Coast, prices held very 
steady the past week notwithstanding fur- 
ther declines in tallow. Lighter shipments 
of copra had some influence on the mar- 
ket, but for the time being the market is 
showing comparative steadiness. 

At New York nearby tanks quoted at 
85¢c and crude barrels at about 10c. At 
the Pacific coast nearby tanks quoted at 
8c bid and 8@8%c asked, while futures 
held at 8%c. 

CORN OIL.—The market was steady 
with an absence of pressure. of low acid 
oil on the market, while 4 to 9 per cent 
acid quoted at from 7% to 6c. 

SOYA BEAN OIL.—With a firm mar- 
ket in the Orient and limited pressure as 
well as some revival of consuming inter- 
est here, the undertone was steadier with 
New York barrels quoted at 12%c, while 
at the Pacific coast nearby tanks quoted 
at 93%c and futures 10@10%c. 

PALM OIL.—Inquiry from consumers 
was fair and offerings were quite mod- 
erate. But prices were not more than 
steady with New York spot Nigre casks 
quoted at 8@8%c; shipment, 7%@7%Kc; 
Lagos spot casks, 8'%4c; shipment, 8c. 

PALM KERNEL OIL.—Demand was 
fair and offerings moderate, but interest 
was mainly for small lots. At New York 
spot tanks quoted at 9%4c; shipment, 9%c; 
spot casks, 10c; and shipment, 9%c. 

SESAME OIL.—Market nominal. 

PEANUT OIL.—Market nominal. 

OLIVE OIL FOOTS.—With some in- 
crease in offerings the market was easier, 
with Italian, Spanish and Greek spot New 
York quoted 83%@9c, and balance of year 
shipment at 8%c. 

COTTONSEED OIL.—Demand moder- 
ate; spot oil quoted 8.40 to 834c; southeast 
and Valley crude, 6%c bid; Texas, 6%4c 


sales. 
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Geon omy / 


NE pail may appear as good as another. It 

is in the long run, however, that one volume 
of pails may show a very favorable difference 
when compared to another volume. 


It is in definite quality, uniformly high this 
month and next month and on through the season, 
that you find true economies. 


All Wheeling Lard Pails and Cans are made 
from Wheeling Tin Plate—bright, scrupulously 
clean and sanitary. One raw material source, one 
high standard of quality, plus a capacity for pro- 
duction which gives you cans on time—these are 
your guides to a can supply on an economical basis. 

Plain, lacquered or accurately lithographed to 
your specifications. New catalog sent on request. 


Wheeling 


Can Company 


Wheeling, West Virginia 
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There doesn’t need to be an odor around your plant! 
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You don’t need to have your neighbor complaining to 
the Board of Health asking that the odor nuisance be eliminated. 


You don’t need to fear an injunction restraining your 
operation because of noxious odors. 


The Henderson and Haggard Chlorine Process of deodor- 
ization offered exclusively by this organization will eliminate 
any objectionable odor from Packing Plants, Slaughter Houses, 
Rendering Works or similar establishments. 


Scores of successful installations are in operation—and the 
process will be installed on trial at any plant. If it doesn’t 
destroy the objectionable odors, the apparatus will be removed 
without cost to the operator! 


How’s that for confidence? 


Can’t we send one of our engineers to see you? 


WALLACE & TIERNAN CO., INC. 


Manufacturers of Chlorine Control Apparatus 
NEWARK, NEW JERSEY 
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THE WEEK’S CLOSING MARKETS 


FRIDAY’S CLOSINGS. 
Provisions. 


Hog products decidedly firmer the lat- 
ter part of the week, with some revival 
of export lard demand, comparatively light 
fog receipts and covering of shorts. Profit 
taking and some pressure from packers 
slowed up the advance. 

Cottonseed Oil. 

Cotton oil stronger with bullish Govern- 
ment report and lard advance, but buyin 
was mostly for shorts. Prices showed ad- 
vances of one-half cent per pound over 
season’s lows, but renewed commission 
house pressure caused reaction. Crude 
offerings moderate and cash demand fairly 
good. Southeast crude, 6%c bid; Valley, 
6%c bid; Texas, 6.40c. Government Oc- 
tober consumption report, 368,000 barrels, 
decidedly larger than expected, but visible 
supply estimated at 1,362,000 barrels, or 
$00,000 larger than last year. Sentiment 
mixed but majority looking for increased 
pressure on all bulges. 

Quotations on cottonseed oil at Friday 
noon were: November, $8.00@8.30; De- 
cember, $8.00@8.15; January, $8.15; Feb- 
tuary, $8.15@8.25; March, $8.28@8. 29; 
April, $8.35@8.40; May, $8.38@8.41; June, 
$8.48@8.55. 


Tallow. 
Tallow, extra, 7%c. 
Oleo Oil and Stearine. 
Stearine, oleo, 934c. 
Hull Oil Market. 


Hull, England, Nov. 19, 1926—(By 
Cable.)—Refined cottonseed oil, 36s 6d; 
crude cottonseed oil, 32s 6d. 


EUROPEAN PROVISION CABLES. 


Little change is noted on the Hamburg 
market says E. C. Squire American Trade 
Commissioner, Hamburg, Germany, in his 
weekly cable to the U. S. Department ot 
Commerce. The receipts of lard further 
decreased 1,100 metric tons, compared with 
1,600 last week. : 

Fig arrivals at 20 of Germany’s most 
important markets during the week were 
75,000 at a top Berlin price of 17.74 cents 
per pound, compared, with 71,000 at 21.41 
cents per pound for same period 1925. 

The Rotterdam market is reported as 
rather stale. : 

The Liverpool market is rather quiet, 
with poor consumptive demand. 

The number of pigs bought dressed and 
alive in Ireland for bacon curing was 
22,000 compared with 17,000 for the same 
period last year. 

Danish slaughter of hogs is estimated 
at 71,000 for the week ending November 
1a 


’ Hamburg. 
STOCKS. DEMAND. P 
Cents per Ib. 
Refined lard ....... Med. @14.07 
Frozen pork livers.Med Med. 
extra oleo oil...... Mi Poor @11.57 
Extra oleo stock....Med. Poor @11.11 
Fat backs, 14-16 Ibs.Med. Med. @15.20 
Fat backs, 12-14 lbs.Lt. Poor @14.29 
Fat backs, 10-12 Ibs. Lt. Poor @13.61 
Rotterdam. 
Extra neutral lard. .Lt. Poor @18.93 
Refined lard ....... Lt. Poor @14.20 
Extra oleo oil....... Med, Poor 11.65@11.47 
Prime oleo oil...... Med. Poor 10.92@10.74 
Extra oleo stock....Med. Poor @11.10 
Extra premier jus..Med. Poor 9.65@ 9.55 


Fatbacks* 








WHOLESALE DRESSED MEAT PRICES. 
Wholesale prices of Western dressed meats were quoted by the U. S. Bureau of Agri- 
cultural Economics at Chicago and three Eastern markets on Thursday, Nov. 18, 1926, 


as tollows: 






Fresh Beef: CHICAGO. BOSTON, NEW YORK. PHILA, 
THD Hyvy. Wt., 700 Ibs. 
r tap ola o manvesecnonne’ eeeeeeeees+616.00@17.00 $14.50@15.50 $16.50@18.00 +75-00616.00 
CHOICE 2... cee ceccceccceccsccseceece seseeees 15.00@16.00 18.00@14.50 14.00@16.50 15.00@16.00 
3TEB & Med. wt. 700 Ibs. down): 
Good renee Serer rte trr errr errr rrr rer “* eves 17,.50@18.50 wee eens 17.00@20.00 18. 20.00 
SENN ai cia de ckalas ch ses ah/bowetiee we Go cokes WEMOIT DOs eecapunes 14.00@17.00 15.50@18.00 
—— an Weights): 
“* seeeee ” . : tee ee ee eeeneceeeesceces 12.50@15.00 11.00@13.00 11.00@14.00 12.00@15.00 
eereeees e+ 10.50@12.50 ene e evens 9.50@11.00 11.00@12.00 
SOWS: 
Good 12.00@13.00 11.50@12.50 12.00@13.00 
9.50@11.00 10.50@11.50 
8.50@ 9.50 9.50@10.50 
21.00@23.00 20.00@21.00 
18.00@21.00 18,00@ 30.0 
16.00@18.00 14:00616.00 16. 17.00 
seeeeeee 14.00@16.00 14.00@16.00 teeeeeeees 
ossevseees 15.00@17.00 13:00614,00 seeeeseres 
. 15.00 13,00@14.00 14.00@15.00 
12. 14.00 11.00@12.00 13.00@14.00 
Come eeeee cece eessecessecsseseees 11.00@12.00 oteseccees ceeeeeeees 
24.00@25.00 25.00@27.00 26.00@29.00 
Peer ee ececccccescceccsceessessseneees 22.00@24.00 23.00@25.00 26. 27.00 


PARR e meee eee eee e eee eee ae ee ee ee ees  seeeee 


Poe e ee CEC USE COCOCOCOCOICCOSCOOCOeSOO. 


PRP e mmm emer eee tees eres eeeeeeeeseee 


seececeseceee 13.50 


scereceecceeceee 20. 


(1) Includes ‘‘skin on’’ at New York and Chicago. 


ove 22.00@24.00 24.00@26.00 
cows 20.00@23.00 22.00@25.00 





sees 14.00@16.00 


24.50 © = secseccene 
2B.00 = cee cv veces 


3 o0gzs- 0 
22.00@25.00 


20.00@22.00 23.00@24.00 
19.00@20.00 20. 22.00 





13.00@15.00 14.00@16.00 14.00@15.00 
11.00@13.00 12.00@14.00 12. ‘90@18-00 
9.00@11.00 10.00@12.00 10. 12.00 
= 00@25.00 23.00@25.00 23.00@26.00 
pans 00 23.00@24.00 25.00 
24.00 22.00@24.00 21.00@23.0u 

21:00 23.00 21.00@23.00 22. 
20.00@22.00 20.00@22.00 19.00@21.00 
eccceceene 17.00@20.00 18.00@21.00 
1 00 17.00@19.00 18. 19.00 
17.00@19.00 .00@17. 16. 18.00 
eeececeeee 23.00@25.00 20.00@25.00 


boegenenes. ° 3: ieaghecse, +j$““sesssosecss 


(2) Includes sides at Boston and Philadelphia. 


Antwerp. 
Refined lard ........ Lt. Med, 14.52@14.74 
Patbacks ........00s Lt. Poor ° 

Liverpool. 
Hams, AC, light....Med. Poor 27.12@27.78 
Hams, AC, heavy..Med. Poor 26.91 @27.34 
Hams, long cut....Lt. Med. 31. 82.12 
Cumberlands, light..Med. Poor 22.57@23.22 
Cumberlands, heavy..Med Poor 22.57@23.22 
American: Wiltshires. Med. Poor 20.83@21.70 
Square shoulders. ...Med. Poor ieooeiess 

ee ae Med. Poor 16.06@16.23 

Clear bellies ....... Med. Poor 24.09@ 24.74 
Refined lard boxes. .Hvy. Poor @14.11 
*Not quoted. 


satpnectillibamenias 
PORK PRODUCTS EXPORTS. 


Exports of pork products from principal 
ports of the United States during the week 


ending Nov. 13, 1926, with comparisons, 
are reported by the U, S. Department of 
Commerce as follows: 


Hams and Shoulders, Including Wiltshires. 
Jan. 1, 
~— 
-———-Week—-—— 
Nov. 18, Nov. 14, Nov. 6, Nov. ri 
1926. 1925. 1926. 
Mibs. Mlbs. M Ibs. it ibe. 


WORE co iietd scan ches 1,710 8,500 1,366 163,028 
To Belgium ...... 6 31 oe0¢s » 

United an 1,411 3,066 1,186 143,766 

Other Europe . 35 A eev's ¥uewe 2,128 


Cuba 47 359 68 
Other Countries. 211 At 117g 9,583 
Bacon, Including Cumberland. 








DON hin 0 ca dn cessan 3,534 4,320 8,014 152,087 
To Germany esawe 456 470 =611,282 
United Kingdom 2,714 3,309 1,776 92,579 
Other Europe . 756 511 748 27,066 
eo See Se 16 ¢s¥ue ere i 
Other Countries. 48 44 20 843, 
Lard. 
WOO Sess sinctiitinse 7,264 9,168 9,488 618,284 
To Germany ar 400 1,778 8,997 180,219 
Netherlands ... 687 364 258 43,616 
United an sp 3,018 4,369 2,486 206,157 
oan Europe . 661 1,081 655 31,549 
GORD ve cccccecee 1,225 829 1,172 68,543 
Other Countries. 1,278 742 915 83,200 
Pickled Pork. 
FR phat vowcnatcns 377 295 452 25,424 
To United Kingdom 22 46 5 2,765 
Other Europe .. 9 10 1,764 
CED csdeveas 281 222 391 8,049 
other Countries. 65 17 1 12,846 
TOTAL EXPORTS BY PORTS. 
Hams and Pickled 
shoulders, Bacon, Lard, k, 
M ibs M lbs. M lbs, lbs. 
WD aia hanks o 1,710 3,534 7,264 372 
MR Nipc ks tan tens avehs cegee toes aces 
SEE ako. 8 0'6 #6 hc 1,228 614 197 18 
Port Huron ........ 367 _ 605 285 
Key West ......... 43 1,024 7 
New Orleans ...... 34 1,267 58 
ty, eRe 38 2, ts 3,513 8 
Philadelphia ........ 58 hae 
DESTINATION OF ‘Exponts. 
Hams and 
shoulders, Bacon, 
Exported to: M Ibs. bs. 
United Kingdom (total) ............. 1,411 2,714 
NY a eentnd nak 60 Wows 4% + 0 s6enpaee 653 1,459 
NESSES RES yr fee 145 
—e, b thos Ghee. be 0 ale og aldpeaaa'e 10 
WE oF 8s 6UET a sone weeds Cbeiews 247 184 
Othes United Kingdom .............. 356 702 
Exported to: M Ibs, 
someny (total) 400 
Ham 
Other "Ganiee 400 





*Corrected to September 30. 


FRIDAY’S GENERAL MARKETS. 

New York, Noy. 19, 19264—Spot lard at 
New York: Prime western, $12.65@12.75; 
middle western, $12.55@12.65; city, $12.25; 
refined continent, $13.25; South American, 
$14.50; Brazil kegs, $15. 50; compound, 


$10.50. 
somciniiacatoal 
ARGENTINE BEEF EXPORTS. 
Cable reports of Argentine exports of 
beef this week up to Nov. 19, 1926, show 
exports from that country were as fol- 
lows: To England, 148,498 quarters; to 
continent, 27,454 quarters; others, none. 
Exports for the previous week were: 
To England, 35,102 quarters; to the con- 
tinent, 21,232 quarters; others, none. 
—_o—_ 
How do you deodorize vegetable — 
Ask “The Packers Encyclopedia,” 
“blue book” of the industry. 
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LIVE STOCK MARKETS 


CHICAGO. 


(Reported by U. S. Bureau of Agricultural Economics. ) 
Chicago, Nov. 18, 1926. 

CATTLE.—Weighty fed steers—kinds 
scaling 1,200 lbs. upward—lost 50@75c on 
the most burdensome supply which has 
been offered in weeks. In instances there 
was more decline. 

The first four days of the week showed 
about 75,000 head of cattle locally. At 
eleven large markets there was some re- 
duction as compared with a week earlier, 
but practically everything arriving locally 
was fat and weight predominated. Year- 
lings sold to better advantage than heavies, 
but the country is marketing half fat year- 
lings more freely and such kinds have lost 
25@40c. Choice yearlings, however, are 
nearly steady. 

The extreme top on weighty steers was 
$10.75, but $10.00 was the practical high 
mark late in the week when most weighty 
bullocks turned at $8.00@9.00. Offerings 
that had had a long turn on corn and 
scaled over 1,600 Ibs. had to sell at $8.75@ 
9.00, and low qualitied but meaty warmed 
up steers went into killer channels as low 
as $6.50: Best yearlings available sold at 
$11.50@12.25, with the closing top $12.40. 

Light heifers again sold off, the decline 
since early last week being 75c@$1.00. Too 
many heavy steers again depressed good 
to choice heavy cows and the influence 
of excessive numbers generally weakened 
lower grade fat cows and cutters although 
these sold actively even though 10@15c 





Fed westerns at the close reached $13.40 
with range offerings upward to $13.00 and 
best natives to packers and small killers 
at $13.25, most desirable wooled lambs 
going lightly sorted at $12.75@13.00, choice 
fed clipped westerns selling upward to 
$11.75; cull natives $8.50@9.00 mostly. Fat 
ewes bulked at $5.25@6.75, with yearling 
wethers during the week at $9.00@10.50. 

—_—o— 


OMAHA. 
(Reported by U. S. Bureau of Agricultural Economics.) 
Omaha, Nebr., Nov. 18, 1926. 

CATTLE.— Prices worked unevenly 
lower on the bulk of fed steers and year- 
lings with the exception of choice year- 
lings and light steers in the specialty class, 
which are closing the week strong to 25c 
higher. All other fed offerings declined 
mostly 25@50c. 

Choice long yearlings established a new 
top for the year at $12.35. Bulk cleared 
at $8.25@10.75. 

She-stock prices declined mostly 25@ 
50c; cutters steady. Bulls held steady and 
veal prices declined $1.00. 

HOGS.—Increased supplies at Eastern 
market centers brought about a downward 
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revision in hog values. While locally sup- 
plies have been below normal for this sea- 
son of the year, with outlet confined for 
the most part to local packers, the de- 
clines effected at Eastern packing centers 
were enforced. 

In a general way, lights and butchers 
are 40@50c lower, while packing grades 
have been held close to steady, because of 
scarcity. Thursday’s bulk 140@200 Ib. 
weights ranged $10.50@10.85; 200@300 Ib. 
butchers, $10.85@11.00; top, $11.00; pack- 
ing sows, $10.00@10.50. 

EP. — Comparisons of current 
prices with those of a week ago show a 
drop of fully 50c on fat lambs. Thursday’s 
bulk of fat wooled lambs sold $12.50@ 
12.60; top $12.65; fed clipped lambs, $11.35 
@11.50. 

Fat sheep held steady; desirable weight 
fat ewes, $6.00@6.50. 

Aa 


ST. LOUIS. 


(Reported by U. 8. Bureau of Agricultural Economics.) 


E. St. Louis, Ill., Nov. 18, 1926. 
CATTLE.—The feature of this week’s 
trade was the narrow outlet for all ex- 
cepting light weight native steers. Com- 
pared with one week ago good and choice 
light weight native steers sold 25c lower; 
other natives, 50c lower; western steers, 








LIVESTOCK PRICES AT LEADING MARKETS 
Following are livestock prices at five leading Western markets on Thursday, 
Nov. 18, 1926, as reported to THE NATIONAL PROVISIONER by leased wire of the Bureau of 
Agricultural Economics, U. S. Department of Agriculture: 


H Soft oily hi and roas 
on edeeays = 




















CHICAGO. E.8T. LOUIS. OMAHA. KANSASCITY. 8ST. PAUL. 
lower. Bulls lost 25@35c and vealers 50c giants. cee piinnacnacd 1.65 $11.75 11.00 11.45 .00 
to $1.00, Be Oe aa ugeie igus Hague Regus fags 
ane ns preke. bows snontiy 35@ Med, wt (20 0-250 Ibe.) med-ch 11.-35@11.65 11-40@11.55 10.75 11-00 11-00@ 11.40 10.90 11.00 
ower for week; packing sows sharing -), Com: ; i i i f i ‘ 

; . Lt. It. (180-160 Ibs.), com-ch 11.25@11.65 11.35@11.60 10.25@10.75 11.00@11 10.75@11.00 
decline; pigs weak to 25c lower. Late top Packing sows, smooth and rough...... b.75910-85 b.7510-50 9.75@10.50 9.50@10 15 9.25@ 9.75 
$11.65 for 250@300 Ib. averages; best 200 Sightr. pigs (130 lbs. down), med-ch.. 11.25@11.75 11.10@11.60 _—.......... 11.25@11.50 11.00@12.00 
ib. weights $11.55; bulk desirable 170@300 Av. cost and wt., Wed. (pigs excluded) 11.32-226 Ib. 11.49-211 1b. 10.68-240 1b. 11.21-214 tb. —10.93-208 Ib 
Ib., $11.35@11.60; better grade slaughter Slaughter Cattle ané Calves: 
pigs largely $11.50@11.75; bulk packing 9.25@11.75 8.25@ 9.75 8.00@ 9.65 .......... 
sows $10.00@10.65, athe gta lat vei 
$10.85, few extreme weights below $10.00. a.75g10.0 a2 2 §.90@11.18 $0010.05 

SHEEP.—With poultry competition in S760 9.25 6.050 8.85 ee5g 850 BOG 875 
sight in eastern dress circles over the ae tises sport 5.50@ 6.75 5.35@ 6.65  65.50@ 6.65 5. 6.75 
: ; ; . STEE 100 LBs. * 
approaching holiday light receipts have ners sapdb ese) aie 11.50@12.40 11.25@12.00 10.75@12.25 10.15@12.00_.......... 
had little mae effect on fat lamb —— GO0d a -aesveveesersneeeseesecees ses osogiL 20. Git 2s a toga 8.50@10.90  8.75@11.00 
the market closing in a strong position 4 ‘ . d . . : Y ‘ : x 
: . 6. 7.50 5.50@ 7.00 5.35@ 6.65  6.50@ 6.90  5.25@ 6.75 
at levels 50c lower, spots showing 75c de- Canner and cutter 22 5.00@ 6.00 5008 5.50 ert 5.85 4.50@ 5.60 4.00@ 5.25 
clines as compared with week ago, cull wr yRrg@. sTEBRS AND HEIFERS: 
lambs and yearlings showing 50c decline Pe . os choice (850 Ibs. down)...... 9.00@12.00 9.75@11.75 9.00@12.00 9.10@12.00 9.50@11.25 
with sheep 25c lower with spots 50c off. Good-choice (850 Ibs. up)........... 6.75@11.25  7.75@10.75 —_6.75@10.65 7.00g10.50 6.75@ 9.00 
Common-med. (all weights)......... 5.50@ 8.00 5.00@ 7.75 4.75@ 7.50 4.75@ 7.75  4.75@ 6.75 
ae NS SRC RO ee OOD 5.25@ 7.00 5.75@ 7.25 5.50@ 7.50 5.50@ 7.25 5. 7.00 
Common and medium...........++..+ 76 4.75@ 5.75 4.40@ 5.50 4.65@ 5.50 4. 5.50 
9 Canner and cutter..............c.0e 3.75@ 4.50 3.50@ 4.75 3.75@ 440 3.75@ 4.65  3.25@ 4.25 
BULLS: 
Buyers of Livestock ee Ce Pate: peg: Peiaee- pr 
. . >» GOWT) «cee ceeee . . 5 abe . le le le le 
H Cattl d Can.-med. (canner and bologna)..... 5.00@ 6.15 4.25@ 625 4.50@ 5.75 4.00@ 5.75  4.50@ 5.50 
°o attlie an ALVES: 
8s, ° ° 9 Medium to choice (milk fed. exc.).. 6.00@ 8.50 6.00@ 8.00 5.25@ 7.50 6.00@ 8.25 5.50@ 7.00 
Feeding Pigs 1 Si Gichsdncniatcionssaas. 4.75@ 6.00 4.75@ 6.00 4.25@ 5.25 4.00@ 6.00 4. 5.50 
VEALERS: 
i ock Yard Medium to choice............+.+e00+ 10.00@12.00 8.00@12.75 7.00@11.00 7.00@11.00  7.00@ 9.75 
pinion Pa ae Ss, SIDE Sa potessssessscuaucchs 10.00 4.50@ 8.00 4.50@ 7.00  4.00@ 7.00 5006 7.00 
? inn. Slaughter Sheep and Lambs: 
H Bank Lambs, med. to choice (84 Ibs. down).. 11.75@13.50 11.25@18.25 11.25@12.65 11.25@13.00 10.75@12.75 
RefeweRey Bank in Twin Cities nein Geen fees tes inane iene teen 
n . eee . \ . . le e 5 EL Ererre ry 
° ° Ewes, mon to choice.............. 4.25@ 6.75 3.00@ 6.00 3.75@ 6.75  3.75@ 6.25 3.75@ 6.25 
Write or wire us Ewes, omnes ond cull ee Peascanthecces 1.50@ 4.25 ioe 3.00 1.25@ 3.75 nog 3.75 Ete | 3.75 
Hogs Exclusive Order Buyers Cattle 


J. W. Murphy Co. 
Order Buyers 
Hogs Only 

Utility and Cross Cyphers 
Reference any Omaha Bank 
Union Stock Yards, 
Omaha, Nebr. 








Kansas City Stock Yards 


Schwartz-Feaman-Nolan Co. 


Kansas City, Mo. 








National Stock Yards, Ill. 


Reference: 





Order Buyers of Live Stock 


Potts—Watkins—Walker 
Stock Yards, Kansas City, Mo. 


National Steck Yards National Bank 
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75c lower; low cutters, 10@I15c higher, 
good and choice vealers, 75c lower; other 
ciasses steady. 

Tops for week: yearlings, $12.35; mixed 
yearlings, $11.50; matured steers, $10.50. 
pbulks for week: native steers, $7.50@10.00,; 
Western steers, $6.75@7.25;. fat mixed 
yearlings and heifers, $10.00@11.00; cows, 
$5.00@6.00; low cutters, $3.50@3.75. 

HOGS.—New low price levels for the 
year prevailed in the hog market this 
week. Big packers bought best hogs late 
‘tuesday at $11.45 and $11.50, but the mar- 
ket whipped up a little from midweek on 
and top went to $11.75 today, with bulk 
of sales all weights 130 lb. and over $11.56 
@11.65, which is 40@50c under last Thurs- 
day. 

Good pigs are selling from $11.50@11.65; 
packing sows mostly $10.00@10.35. The 
top on the close today was $11.60. Most 
iate sales medium and heavy butchers 
$11.50 and $11.55. 

SHEEP.—The market for fat lambs is 
sround 50@75c lower than this time last 
week; other classes unchanged. Tops as 
well as bulk of lambs brought $13.00 to- 
day; culls, $8.50; best native ewes, $6.00; 
zood aged wethers, $7.50. 

pea? «si 


KANSAS CITY. 
(Reported by U. 8. Bureau of Agricultural Economics.) 
Kansas City, Mo., Nov. 18, 1926. 

CATTLE.—Quality of the week’s sup~ 
ply was mostly medium to good and trad- 
img was featured with considerable un- 
evenness. Desirable yearlings were in de- 
inand and held at steady to strong levels. 
Uther fed steers sold unevenly at steady 
to 5Uc lower rates. 

Light weight steers moved at steady to 
25c lower prices, while weighty offerings 
were off as much as 50c in extreme cases 
Mixed yearlings scored the week’s top at 
$11.35, although nothing strictly choice 
arrived. 

Choice heavies made $10.25 and best 
medium weights went at $10.50. Bulk ot 
the fed offerings sold from $7.75@11.25, 
and the few grassers that were offered 
sold from $6.50@7.5C. 

Fat she-stock held steady, while cutter 
grades closed 10@15c higher. - Bull prices 
are firm, while vealers slumped around 
$1.00 with tops at $10.50. 

HOGS.—A weak to lower undertone 
prevailed through most of the week and 
prices are generally 40@50c lower than 
last Thursday. Some reaction was in evi- 
dence on Wednesday’s session, but it was 
more than erased the following day. 
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At the close choice medium weight 
butchers sold at $11.45 and selected light 
lights up to $11.40. Packing sows are 25@ 
35c lower, with $9.75@10.75 taking the 
bulk. 

SHEEP.—Fat lamb prices were lowered 
trom 25@40c during the week, with the 
ciosing top. on desirable grades at $12.90 
Earlier in the week the top reached $13.00 
on choice fed westerns. 

Bulk of the week’s supply went from 
$12.35@12.85, which included both native 
and western arrivals. 

Aged sheep closed around 25¢ lower 
with best fat ewes at $6.25 and others sell- 
ing from $5.50@6.15. 


es ST. PAUL. 
po! U. 8S. Bureau of A i 
ot tim: teeta ioe 


So. St. Paul, Minn., Nov. 17, 1926. . 
CATTLE—Few net changes have de- 
veloped in the cattle market since the 
windup of last week, but at present the 
market is carrying a weak undertone, the 
approaching poultry season together with 
the downward trend at most outside 
points being contributing influences. Short 
ted steers and yearlings were in more 
liberal supply and sold in line with the 
depression at outside points, a range of 
$8.50@9.50 stopping the bulk with grass 
fats largely at $6.25@7.50. 

She stock trade continues to hang in the 
$4.25@6.25 levels; cutters from $3.50@3.75; 
bulls around $5.00@5.40. Vealers continue 
largely in the $9.50@9.75 register. 

HOGS—The downward trend in the 
hog market of the past week has resulted 
in losses of 50@75c for the period, al- 
though the pig market is 25c higher than 
a week ago. Bulk of the butcher and 
bacon hogs are now selling at $11.10 with 
packing sows at $9.50@9.75, desirable pigs 
mostly $12.25. 

SHEEP—Fat lambs are 50@75c lower 
than a week ago, with culls, heavies and 
tat ewes also showing some price losses. 
Most of the better grade fat lambs are 
now selling at $12.50, with a load of 80 
ibs. lambs to shippers today at $12.75. 
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Yearling wethers are selling mostly 
from $9.00@9.50. Culls and heavy lambs 
are going at $8.00@10.00. Fat ewes are 
clearing from $4.00@6.00. 

—_—-¢oe- 


SIOUX CITY. 
(Special Letter to The National Provisioner.) 
Sioux City, Ia., Nov. 17, 1926. 

CATTLE—Cattle receipts are running 
moderate for this week, but there is too 
much show and prospective show in sight 
tor much excitement in the open trade. 
In the prime steer line the Royal of this 
week and the International 10 days hence 
are getting the attention of trade ‘that 
wants some fancy holiday beef for display. 

While prime light beeves can be quoted 
at $12.00@12.25, the best here this week 
sold at $11.75, the price for very choice 
beeves of close to 1,200 lbs. weight. Bulk 
of fed steers and yearlings, $10.00@11.25; 
short feds, $9.00@10.25; warmed ups, $8.00 
@9.00. 

Bulk of beef cows, $5.00@6.00; heifers, 
$6.50@7.50 and up. Total cattle here for 
the half week 13,000. 

HOGS—Receipts of hogs 5,000; total for 
the half week, 13,800, lightest for a long 
time. The market was steady to 15c lower 
on light weights and 10@15c lower on 
others. 

Bulk of butchers, $11.00@11.15; a few 
strong weights at $11.25; underweight 
light, $10.50@10.75; sows, $10.00@10.75; 
native pigs, $9.00@10.00. 

SHEEP—Sheep were steady with best 
iambs at $12.75 and ewes quotable at $6.50. 

a rs 


ST. JOSEPH. 
(Special Letter to The National Provisioner.) 
So. St. Joseph, Mo., Nov. 16, 1926. 
CATTLE—Cattle receipts for two days 
this week around 8,000 compared with 
6,838 same days a week ago. Beef steers 
were plentiful, but choice kinds were 
scarce. Supplies were too heavy and 
values are mostly 15@25c lower, heavier 
kinds showing more loss in some cases. 
Best yearlings averaging 839 Ibs. sold 














Telephone 
Yards 0184 


We Buy ’Em Right! A Trial is Convincing! 
Write—’ Phone—Wire 


Murphy Bros. & Company 


Exclusively Hog Order Buyers 


Union Stock Yards 
CHICAGO 








A. H. Petherbridge 
ORDER BUYER 
Hogs and Stock Pigs 
Denver and Outside Points 
California’s Nearest 
Point of Supply 


UNION STOCK YARDS 
DENVER, COLO. 


Office Ph. Main 6088 Res. Ph. Franklin 1255 








* Strictly Hog Order 
Buyers on 
Commission Only 


Googins & Williams 


Long Distance Telephone 
Boulevard 9465 
Union Stock Yards, Chicago 








, Menmett, Murray & Colina 
2. B. Stewart, Mgr. 


W. L. Kennett, Louisville, Ky. 








WE RESPECTFULLY SOLICIT YOUR PATRONAGE 
WRITE — TELEGRAPH — TELEPHONE 


LIVE STOCK BUYING OFFICES 


+ eon INDIANAPOLIS MONTGOMERY 
Sennett, Murray K » 4 P. C. Kennett & Sen 
B. F. Pierce, Mgr. re BR. V. Stone, Mgr. 
CINCINNATI a 
Kennett, Colina & Co. . J. Renard Marray & Os. 
3. A. Wehinger, Mgr. LAFAYETTE G. W. Hicks, Mgr. 
DETROIT 


Kennett, Murray & Co. 
D. L. Heath, Mgr. 


EAST 8ST. LOUIS LOUISVILLE gIoUux 
Kennett, Sparks & Co. P. C. Kennett & Son Maerray & Brows 
H. L. Sparks, Mgr. E. N. Oyler, Jr., Mgr. J. T. Brown, dr., Mgr. 


C. B. Heinemann, Service Manager, Chicago 


HOGS 


F. L. Murray, Nashville, Tenn. 
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at $11.40, but sales above $10.00 were not 
numerous, and bulk of short-feds ranges 
$8.00@9.50, with Kansas grassers $7.00@ 


Butcher stock uneven, steady to 25c 
lower, better grades showing the decline. 
Choice cows ranged up to $6.75, most fair 
to good kinds $4.75@5.75, and canners and 
cutters $3.75@4.50. Grass heifers mostly 


$6.00@7.50, short-feds $9. 


yearlings ranged $8.00@9.50. 


00@9.25. 


Mixed 


Bologna bulls $5.35 down, with choice 
butchers up to $5.75. Calves held steady, 


top veals selling at $11.50. 
HOGS— 


Hog receipts around 8,500 for 


two days this week against 9,157 same 


days last week. 


There was a 


little 


strength to the market Monday, but prices 


were 10@25c lower Tuesday. 


The day’s top was $11.50, and bulk of 


sales $11.10@11.35. 
$9.50@11.00. 


Packing sows mostly 


SHEEP—Though sheep receipts were 


light, 


the market continued to decline. 


Aged sheep :25c lower, with best ewes 


$6.25. Lambs 25@50c 


lower, 


best fed 


kinds today at $13.00, and rangers $12.75. 


Natives were very scarce. 


te 


PACKERS’ PURCHASES. 


Purchases of livestock by packers at principal cen- 


ters for the week ending Saturday, 


visioner as follows: 


CHICAGO. 

Cattle. 
EE TE A cnc cbccscdtessen 7,887 
BEE SBME occ dccivccvt ce os 8,7 
tt Si. sconeates Sonn see 4,728 
PRTG, 5 dbces pes skacce® 7,476 
Anglo-Amer. Prov. Co........ 1,106 
G. H. Hammond Co.......... ,056 
Libby, McNeill & Libby...... 2,417 


Nov. 
with comparisons, are reported to The National Pro- 


Brennan Packing Co., 5,300 hogs; Miller & Hart, 


4,200 hogs; Independent Packing Co., 
Lunham & Co., 7,600 hogs; 


Western 


Hogs. Sheep. 
7,300 22,195 
16,900 21,892 
10,800 8,511 
11,500 9,752 
7,300 <a 

6,400 
. hogs; Boyd, 
Packing & 


Provision Co., 8,700 hogs; Roberts & Oake, 5,200 hogs; 


others, 





24,600 hogs. 
KANSAS CITY. 

’ Cattle. Caives. 
Armour & Co........... 6,482 2,288 
Cudahy Pkg. Oo........ 5,697 1,344 
Fowler Pkg. Co..... eees 1,133 1 
LE Leer 5,233 1,191 
Serre 6,420 1,576 
Wilson & Oo............ 6,508 1,052 
Local butchers ......... 688 57 

TN Senobstvasacesen 32,161 7,509 
OMAHA. 
Cattle and 
alves. 
4,538 
6,241 
987 
3,776 
6,041 
6 














22,326 
8ST. LOUIS. 
Cattle. Calves. 
Armour & Oo......:.... 2,740 819. 
ees BO OO. 666555 ccoscs 5,121 1,758 
Morris & Co............ 2,744 861 
East Side Pkg. Oo...... 1,949 154 
DE 5p kbossVassdestnm 563 1,077 
SOON vn scckeaersaucasd 17,117 4,664 
ST. JOSEPH. 
Cattle. Calves. 
OED 4 Des 6 os nc ckscccd 3,303 1,062 
Armour & Oo........... 2,409 312 
Morris & Oo............ 2,335 369 
oppeabe pedis oss 4,221 576 
ere ee 12,268 2,319 
ST. PAUL. 


Cattle. Calves. 


5,362 
2,637 
36 
8,644 
175 
89 


16,943 








Hogs. 
8,296 
4,790 
4,962 
8,174 
6,561 
1,320 


34,103 





Hogs. 

















Sheep. 
2,069 
4,718 
1,564 
2,423 


77 
13,855 


Sheep. 
5,387 
6,649 
2,782 
4,779 




















3,175 

8,502 
35,555 19,597 
Hogs. Sheep. 
3,369 1,767 
57 2,321 
2,775 1 491 
5,197 50 
14,151 2,148 
30,066 7,777 
Hogs. Sheep. 
15,777 | 7,354 
8,254 2,483 
7,538 1,269 
4,748 3,002 
36,317 14,108 
Hogs. Sheep. 
32,965 8,595 
45,697 10,688 
17,805 7,851 
96,527 27,084 
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SIOUX CITY. 
Cattle. Calves. Hogs. Sheep. 
523 «5,655 3,334 
583 4,909 4,488 
633 3,329 2,986 
3 16 2 esse 
42 4 47 
Local butchers ......... 126 15 3 
Order buyers and packer 
shipments ........... . 216 6,556 1,236 
DOE cc eccvdscccccces 10,580 1,990 20,501 11,954 
WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co........ 1,182 508 6,522 256 
Dold Pkg. Co........... 576 28 3,617 wes 
Local butchers ......... Wwe nee 
REE Wake cvavns duties 2,000 587 10,139 256 
DENVER. 
Cattle. Calves. Hogs. Sheep. 
te A ORs bon ssp secus 1,570 233 «62,198 1,073 
Armour & Co........... 135 1,849 1,077 
Syesy-Sieghy Co. .... 448 107 981 tise 
| eT ere rer 411 275 256 810 
SOE Shes ceecsctoscas 3,328 750 5,284 2,960 
OKLAHOMA CITY. : 
Cattle. Calves. Hogs. Sheep. 
Morris & Co............ 1,777 574 1,401 130 
Wilson & Co............ 2,553 637 2,060 80 
Other butchers ......... 115 eves 234 
| A MTS ree 4,445 1,211 3,695 210 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Eastern buyers ........ 190 2,993 10,907 3,314 
Kingan & O©o........... 1,749 669 15, 794 669 
Armour & Co........... 240 26 «2,877 47 
Indianapolis Abt. Corp.. 1,364 2 ‘as 55 
Hilgemeier Bros. ...... espe Sees "657 ease 
oS aaa rr 127 16 ree : 
So Saas 24 one 663 , . 
Schussler Pkg. Co....... sits PEN 382 * 
Riverview Pkg. Co...... 18 5 195 2 
Meier Pkg. Co.......... 80 10 262 eet 
ere 8 bee's 465 oan 
eS UU errr ere 8 34 abe 38 
Hoosier Abt. Co........ 43 anus ase’ kde 
EE Sin septevessoaces 541 119 477 226 
TORR. 8.55 0 ccenenaects 5,392 3,944 32,579 4,351 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
E. Kahn’s Sons Co...... 870 154 4,253 272 
Kroger Groc. & Bak. . 2 106 = 2,107 aaas 
Gus Juengling ..... 201 115 aes 64 
J. & F. Schroth Pkg. Co. 22 one 2,558 one's 
H. H. Meyer Pkg. Co... 638 2,419 ieee 
165 17 te 52 
10 wens 1,355 Glas 
25 28 re 407 
183 180 241 
179 15 see 
a 997 675 12,692 1,036 
RECAPITULATION. 


Recapitulation of packers’ purchases by market for 


the week ending Noy. 

















CATTLE. 
Week 
ending Prev. 
Nov. 13 week. 
RONG: 5 nc i och s datmiieds os 6, 34,740 
IO MEEED 6 dt dee ptvsteees 32,161 30,042 
| Pree rr ert ere 22,326 20,650 
Th, BOONE, ove y astevever ese ses 17,117 ~=—-:18, 587 
WE, BEER cdcccccccccscvecce ,268 ~— 12,925 
SS Serr 10,580 10,927 
Oklahoma City ............. 445 2,767 
ERGRGMAHONS «cc scccecsweces 5,392 4,617 
CURORBMREL 2c cccccccccccccnes 1,997 1,750 
METIWOMRSO ccc cccccccccccece oats Pe 
MER a bebinecacksovuent ane 2,000 2,328 
UO SEP oe 3,328 300 
PME Pina ccacscecssnectuas 20,597 19,120 
BOOOEE: Sucs scot tes ccceseuns 168,670 155,753 
HOGS. 
Week 
ending Prev. 
Nov. 13 week. 
ee RR eS eres 115,800 118,200 
woneen ee a er ete 34,103 29,589 
SOE Serre 35,555 35,954 
ere cee 066 20,210 
PD '. cash cosnhouaeoee o> 36,317 33,883 
SE EEE -wneenesecewnnesss 50 24,082 
TE  cccoseccunsse J 3,338 
Rar Se 32,579 30,093 
SEE aw sccncoassvaosees 12,692 10,697 
yt ot re cabs Seae 
MUO conc cccceodecicgetce 10,139 9,608 
DEE nncga000000 os pannenes 5,284 6,019 
Us: MEME did.c wip <to a8'gs 0.8Gc bd os 96,527 t 
GE Si reccetansdscacesees 433,258 402,923 
SHEEP. 
Week 
ending Prev. 
Noy. 13 week. 
CEEOL ELE ESL 62,350 42,273 
NS GA ow voccceccecsvwes 3,855 945 
re 19,597 26,089 
Dey ROMER cn ccrccenccccecccves 7,777 4,594 
SR ere 14,108 6,690 
RPP 954 9,850 
Oklahoma 7 city occcceteoc sons 210 101 
Indianapolis ............0005 4,351 2,615 
en RR eee 1,036 
Milwaukee .......0e.cceseeee od 
WPEEEER wnccvccssssasvecsess 462 
Re a or if 2,874 
ee re errr 27,084 29,071 
WORN os. ieee Sis dices tes 165,538 145,420 


13, 1926, with comparisons: 


Cor. 
week 
1925. 





184,071 


Cor. 
week 
1925. 





515,107 


Cor. 
week 
1925. 


39,374 
1 


1,390 
16,266 
130,461 
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RECEIPTS AT CENTERS. 


SATURDAY, NOVEMBER 13, 1926. 










Cattle. Hogs. 

CGRO: 55.6 6d baie w carenivessaas 1,000 7,000 
DD ME “ng Scccvovcecueees 1,500 2,000 
SEL. avoct sods ubbneb sdeeesé 400 2,500 
Es ONE f0 bn cavewonieccoucsss 350 2,800 
Es SUPE vc ccccccscvcvecndes 100 3,600 
BRUISE. cc cic cep dcvcovsbeve 200 2,000 
| RAR eee reece: 4,500 2,000 
Oklahoma City .............- 600 200 
a De 400 200 
ND 5 cck vcsuss coovewes 100 200 
TS Rr es ee 1,400 300 
EIEED "Spd vsweesscdackenes esol 500 
\ Se ry rere 400 1,400 
PIONED «o's ccacccadocenecs 200 3,000 
PEED. poor ancveebeseved - 200 2,000 
SEER Sacccscccicccetoneve 300 1,100 
MEER ccnccccccccsceseciones 100 1,500 
SI vac vccvcrescacacss 100 600 
Wasnville, Tenn: ...cccvesese eoee 500 
MEE. esavenndsacysebaeene® 200 500 
MONDAY, NOVEMBER 15, 1926. 

Cattle. Hogs. 

MICO GG iss vnnin tis nsie'ys cocata 31,000 35,000 
eee OEE 6 cac-cchecccenbacs ,000 10,000 
Meher ae 16,000 4,000 
BE, Tales 2 cccciccssvcvesevess - 8,000 10,000 
Re rr ee eee 4,000 3,000 
Sh EEE eee 8,000 7,000 
Es NE is cesnndbeecde'esavaan 15,000 32,000 
Oklahoma City ........i..0.. 1,400 600 
i; EA sos %e's wie baseaseacw 6,000 1,000 
ND ~ vn oka cbansscbocet 600 1,200 
ROPE or 17,400 2,400 
Pn. / 6 00'ebisnsahs Rav awe 1,200 1,500 
WOU Gabececpivaccnccesce's 3,000 3,000 
eer er ee 1,000 4,000 
OUR 6 oso ccccndosigecta 1,500 5,000 
RENEE 6s csncaas sass pniesen 3,100 3,700 
ae cide eughe task 3,500 14,000 
CRONOOE .s cnn cécereen>vecaee 1,400 3,000 
Te, WN. bet toes ences 300 1,100 
| Mere ee 5,600 1,500 
TUESDAY, NOVEMBER 16, 1926. 

Cattle. Hogs. 

CONN © 3 aaa cccckped cedcetess 18,000 35,000 
ee ESPERO Orr ey 13,000 11,000 
RIES ad Chie Licensed canes win ,000 4,000 
ee SE \ one a oe ced cat vee abet 7,500 15,000 
eS IN io o's SS cde dhachuee 4,500 7,000 
MET 5. 6 Kitna ds ta sad epeeeh 4,500 2,000 
he BOE ciccsccccdosecercecss 2,500 15,000 
Oklahoma CUR digestececbien 800 600 
Se a 3,000 300 
CD +52 c45.0ks aaWhws cm 1,500 6,000 
SE cae sy ebenac cies atten ee 4,700 3,400 
RUPMMNVENO. Wisc vas cvccsed eaves 100 1,100 
Raed cba aida + se kph Sain 1,200 2,300 
EEE 5 ci ine 0deeetnuben 1,200 8,000 
Ore eres 200 700 
SUGUINE o's boc ccbescccnccese 400 3,300 
SR ree 300 800 
OUENIEE  ocivsecinssébsanete 300 1,500 
TRRORVIG, TOON. : cscccccssctee 100 1,000 
DED. casunsesswnavns <aanee 1,200 1,000 
WEDNESDAY, NOVEMBER 17, 1926. 

Cattle. Hogs. 

Chicago .... .14,000 17,000 
Kansas City 8,500 7,500 
Omaha ... - 6,500 5,500 
St. Louis . - 8,500 12,000 
St. Joseph . 3,000 7,000 
Sioux City . . 4,000 5,000 
St. Paul ... - 4,000 25,000 
Oklahoma Ci . _ 900 400 
Fort Worth . 3,500 300 
Milwaukee 1,200 6,000 
Denver ... 1,700 900 
Louisville 100 1,000 
Wichita .. . 800 2,400 
Indianapolis - 1,500 6,000 
Pittsburgh 100 1,800 
Cincinnati 600 2,500 
Buffalo ... 300 1,200 
Cleveland . 500 2,000 
Nashville, Te 100 800 
SIND cb tn cdncdibensacsokshas 700 2,700 
THURSDAY, NOVEMBER 18, 1926. 

Cattle. Hogs. 

OUICAGO ones rcccsccccceece cine 13,000 42,000 
ee EA a 2,500 4,500 
SSP Se Pere ee 4,000 6,000 
ee RO ee See re 3,500 10,000 
EEE os:saw hun seahea pene’ “BOO 6,000 
ee erry 2,000 4,500 
PRA St oe 6,000 18,000 
a ee 700 400 
eee rr ee 4,000 1,400 
PREPUNIIND. v0 cas ciscncap es cace 1,000 5,000 
ky EEO OLE oe Per er 4,300 - 1,000 
SL <3 bn.0 ange ca sia erke poe 400 2,000 
TIT Pe Pee eres 800 5,500 
AI anlar 
CORONA «4 00:00:00 0 v:cv00 cove we 1,100 2,700 
BEND. Dinepeek peg soosacsveve 200 900 
Cleveland. .csccccccccsvcsenes 400 1,000 

FRIDAY, NOVEMBER 19, 1026. 

Cattle. Hogs. 

EP POPE eS oF 8,000 18,000 
Mame CO 3 oica ou.s's sg odeance 1,500 8,000 
SN an ba paekin éhs< he ke eee 1,000 4,500 
Ak bn od wad aes eR AGS 1,000 7,000 
eS roe ee 3,000 4,500 
eRe ra Ss eee 1,500 4,000 
BE Ka'e's 6 Gey bo Sp Gh cect 2,500 15,000 
Oklahoma pig gos ganels AMET cae 500 300 
Oe eee 1,800 200 
Milwaukee ..........seesse0. 400 1,500 
\, Se PELPPY EE eve Pee eee 1,200 600 
DU <5 50s dn cebebadetucuss 500 1,200 
MNOREMONG. . 6 b00s0 000 ote 954 7008 4,000 
poi PP eerie ee beecs 2,008 
err ree 500 8,900 
a eer ae 200 3,200 
ME Soe eves Kav eexnese 200 1,008 


Sheep. 
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HIDE AND SKIN MARKETS 


Chicago. 

PACKER HIDES—There was a light 
scattered trade in packer hides during 
week at steady prices, sales of slightly 
over 50,000 hides being reported, mostly 
November take-off, a few October. Kill- 
ers asking steady prices for further quan- 
tities, and keeping well sold up to current 
kill. Quality still reported good, and 
smaller buyers expected to absorb light 
offerings. 

Spready native steers nominally 16@ 
16Y%c, in line with recent decline on other 
hides. Heavy native steers quiet and 15c 
asked. Total sales of 4,900 extreme na- 
tive steers at 14c. 


Two packers each sold 1,000 butt 
branded steers at 14c. One killer moved 
4,000 Colorados at 13%c. About 10,000 


heavy Texas steers brought 14c; one 
packer moved 7,000 light Texas steers at 
13c; extreme light Texas steers sold in 
small way with branded cows at 12%c. 

About 4,000 heavy native cows sold at 
134%4c. Numerous bids in the market at 
13c for light native cows, all killers ask- 
ing 13%4c and two packers each sold 1,000 
during the week at 13%c. One killer 
moved 7,000, another 10,000, branded cows 
at steady price of 12%c. 

Native bulls nominally 10@10%c, with 
buyers inclined to call 10c top. Branded 
bulls nominally 7/4,@8c for northerns and 
1%4@9c for southerns, last sale being car 
of Ft. Worths at. 9c. 

SMALL PACKER HIDES—Market 
quiet but steady on small packer hides. 
Last trading in November and December 
productions was at l3c for all-weight na- 
tive steers and cows, 12%c for branded. 
Further lots available at these figures. 

Native bulls last sold at 9Y%c for No- 
vember and December, branded bulls at 
7c. 

COUNTRY HIDES—Country hides 
holding fairly steady for prompt delivery. 
Demand from tanners moderate but stocks 
not large, even in heavier weights; some 
foreign demand for heavy hides, but deal- 
ers experience difficulty in shipping. 

Good all-weights, around 47-lb. average, 
quoted at llc, selected, delivered. Heavy 
steers priced at 10@10%c; heavy cows 10c 


generally asked, buyers talking 9'%4c. Buff 
weights quoted at 10%@llc, with some 
sales reported at top figure. Extremes, 


25-45 lb., held at 14c, 25-50 lb. around 13c. 
Bulls, 714c, selected. All-weight western 
branded quoted around 9c, Chicago freight. 

CALFSKINS—Packer calfskins quiet; 


last trading was at 18%4c for October take- 


ff. 

First salted Chicago city calfskins firm- 
er; 17c paid and asking 17%4c for more. 
Outside city skins priced at 16@16%c, 17c 


being asked by some. Resalted skins slow 
and priced at 13%@15c, selected. 

KIPSKINS.—Packer kips quiet but 
firm. One packer offering Nov. produc- 
tion at 18c; last trading at 17%c for Oct. 
natives. Over-weights last sold at 15%c, 
branded at 13%3c. 

First salted Chicago city kips sold at 
16%4c and generally well sold up. Outside 


city kips priced at 15%@l6c._ Resalted 
lots at 14@15c, selected. 
Packer regular slunks easier; market 


generally quoted around $1.75 asked, al- 
though some understood to have sold 
around $1.25. One packer sold 1,000 hair- 
less slunks at steady price of 85c; late last 
week another packed moved 2,200 at 85c, 
flat. 

HORSEHIDES—Horsehides’ fairly 
firm. Choice renders priced at $5.00, a 
few held at $5.25; good mixed lots selling 
at $4.50; ordinary country lots priced at 


$4.00. 

SHEEPSKINS—Dry pelts quoted at 22 
@24c per lb., according to sections Packer 
shearlings continue rather quiet; one 
packer sold mixed car, not all No. 1’s, at 
$1.15; nominal market for straight No. 1’s 
considered $1.25. Pickled skins quiet and 
priced nominally around $8.50 per doz. for 
straight run. Packer wool lambs selling 
at $2.85 per cwt. live lamb at Chicago and 
$3.00 per cwt. at New York. . 

PIGSKINS—No. 1 pigskin strips about 
unchanged. Last sales at 8c for other 
than tanning purposes; tanners’ view, 7@ 
7%4c f.o.b. Gelatine stocks quiet; bids of 
4%4c and 4%c reported, 5c asked. 

New York. 

PACKER HIDES—In trading toward 
end of last week city packer hide market 
fairly well cleaned up on November hides, 
both native and branded. This week a 
small ‘lot of November kosher native 
steers sold at steady price of 15c. Kosher 
butt brands last sold at 14c; Colorados at 
13%c. One lot of 1,000 stuck throat Sept.- 
Oct: ,all-weight native cows sold at 13c 
and around 900 native bulls were sold by 
Brooklyn packer at 9c. 

COUNTRY HIDES—Country hide 
market quiet. Tanners not inclined to 
pay prices’ asked, but limited unsold stocks 
tend to keep market steady. Buffs held 
around llc. Extremes, 25-45 lb., offered 
at 14c, 25-50 Ib. around 13%c. 

CALFSKINS—New York city calfskin 
market about unchanged; offerings. light. 
A few 5-7’s reported sold at $1.60, and 
7-9’s at $1.90; the 9-12’s quoted nominally 
at $2.70. A little. more activity in kips; 
12-17 lb. veals offered at $3.20@3.25, but- 
termilks at $2.85@2.90, and 17-lb. and up 
$4.10@4.25 asked. 








Stocks and Distribution of Hides and Skins 


Stocks of hides and skins for the month of September, 1926, based on reports 
received from 4,240 manufacturers and dealers, are reported by the U. S. Department 


of Commerce as follows: 


Stocks on anne or in transit posed of - 
Sept. Aug. Sept. during 
1926. 1926. 1925. Sept., 1926. 
CG, GUNN, BTID, 0 dco neee cscs deccesasecséayesacvesmared 4,124,890 4,118,662 3,562,543 1,708,579 
Domestic—packer hides. .........cccccccceceeeeeeecaees 2,889,221 2,786,214 2,401,235 1,056, 
Domestic—other than packer hides...............0s0+ 3 1,133,310 935,326 mi 541,371 
Foreign (not including foreign-tanned) hides. .. 188,938 199,138 225,982 111,080 
UMS I: 9 i ckssc dae seesde tees stadchestecece “a or ty Si bs 
Cattle and kip, foreign-tanned hides and skins............. , , , 
EL” 1S saeeappopiepllcegaye spesiogaepnels ranean 4,372,188 «4,526,805 4,247,685 «1,517,261 
Horse, colt, ass, and mule: 
83,025 91,246 69,889 31,267 
125,099 57,108 1,189 
Butts, whole . 242,639 181,398 16,457 
hanks 40,544 (( 8 ere 
11,572,495 9,838,898 1,337,519 
1,195, 770,804 97, 
8,102,947 8,100,022 2,168,823 
125,319 121, 47, 
79,035 pt ht! Sere 
998 309, 92,919 
33,430 24,118 8,086 
480,216 379, 153,619 








Stocks dis- 
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SLAUGHTER REPORTS. 
os ee oe eee nen, ae at ng "Sieeue 
centers for the week ending 3, 























CATTLE. 
Week Cor. 
ending Prev. week, 
Nov. 13. week. 1925 
WN Oi ac cadcvectveseues 34,740 36,620 
37,169 37,569 
DURE a citisdccccvcevcninen 18,835 23,443 
East St. Louis 15,666 15,009 
BE. FORM 6 i lecSeisececivcce 11,152 11,761 
Sioux City 10,924 9,922 
BE Ue rua sha acioeccecess 1,090 1,065 
BY Aare 8,032 oeans 
Philadelphia 2,321 2,088 
Indianapolis .. 4,724 4,499 
WR 5 dv'eie'ad cess s cuscasceds 2,424 2,383 2,508 
New "York and Jersey City.. 10,474 10,023 8,972 
Oklahoma City ............. 5,656 4,270 6,182 
WOH) f vicivicgs co diawnteresde 172,848 161,329 159,673 
HOGS. 
MOR aio ck dais wetidecccauat 115,800 118,200 105,200 
amas CU <4 os ewedoasicsees 34,1038 29,569 22,555 
Ra ARS aE. 24,154 21,820 27,047 
Bast ant BONE i cawlacédvaws 30, 34,162 33,856 
GR.) FOUN ins be cctdiicccdes 30,385 23,483 
Sioux City aweckenenaweesed en 16, 18,987 27,782 
a 35 eS 8,085 19,299 
‘ort Worth ... 486 ees 
Philadelphia «o 19,367 24,196 
Endianegnicn 19,148 27,999 
» 8 ah Uns ole Gace ge tee 10,017 =: 14,112 
Rew York and Jersey City... 50,621 51,576 69,300 
Oklahoma GO obs wean sacine 3,695 3,329 5, 
RE on <n ansias toes wueae 872,298 368,081 400,175 
SHEEP. 
CAN 5 a5 ic ch vesenseiegenss 850 42,2738 39,374 
Kanade Clty... cigessvcocseene 13,855 9,945 16,360 
GB co.cc cdccnas cain vedesss ,666 26,158 21,558 
Kast St. Louis ..........-5: UIT 8,900 8,648 
St. Joseph ... 12,986 13,627 
Sioux City . 10,102 7,819 
Fort Worth .. 2,485 webu 
Philadelphia ............+05+ 6,342 5,854 5,490 
Indianapolis ..........+s++++ 1,075 1,069 843 
NUON © Ss owe ec ecestescetohen 7,887 6,629 5,564 
New York and Jersey City.. 61,238 55,852 49,877 
Oklahoma City .......-...-. 210 101 209 
' IOREE: Noon neces dadace cum eas 205,783 182,614 169,951 
. —_@——_ 


CHICAGO HIDE QUOTATIONS. 
Quotations on hides at Chicago for the 
week ending Nov. 20, 1926, with compari- 
sons, are reported as follows: 
PACKER HIDES. 


Week ending Week ending Cor. week, 
Nov. 20, '26 Nov. 13, '26 1925. 
ty native 


Ber oe 16 @16%n 17 @l7i%n 17 @17% 


eeevevde @15 @15 16 @16% 

parton > ike 

LOOES. os cccces @l14 @l4 @15 
Heavy butt 

branded steers. @l14 @l4 @15 
ae A eran 

eee @13% @13% @14 
Bx- ight Texas 

steers ........ @i3n_ . b irked 12% 
Branded cows .. @12% 12% 12% 
err native 

Wavwepaine @13% @13% @15 

Light native a1s% om sa 
Native bulls ...10 10%n 10% 10% etd 
Branded bulls .. 8 9 9 10 94 
Calfskins ...... 11 18%  22%@23 
BAGS sw cccpecaus’ 174% @17 174%@17% 201% 
Kips, overw’t ...15% 15% 16 17% 
Kips, branded. ..13% 18% 14 16 
Slunks, regular. “1.25: 1 45 1, 1.75 1.05 
Slunks, 


hairle: 85. 85 50 
Light, Native, * Butts, Colorado and Texas steers 1c 
per Ib. less than heavies. 


CITY AND SMALL PACKERS. 
Week ending Week ending Cor. week, 
Nov. 20, '26 Nov. 18, ’26. 1925. 
Natives, all 


weights ...... 13 f 14% 
Branded hds. .. 12% 12% 12 
Bulls, native ... 9% 9 10, 12 
Branded bulls ... 74¢ 8 7 Be ltl eeest 
Calfskins ....... 17 17% 17b 18 
TD voc viccccces @l 16 1 
Slunks, regular .. @1.25n @1.25n 1. 
Slunks, hairless, 

“SS CRS a @60n @60n @40 


‘COUNTRY HIDES. 
Week ending Wee ending Cor. week, 
“18, 26. 1925. 


Heavy steers 10. 10%. Hy % 12 12% 

Heavy cows ... 9%@10 94@10ax 11 11% 
BOE «ov eee oss 104%@I11 1peeu 11 12 

Extremes ...... 13 14 14 14 rts] 
DO ciwacceccsd 1% 1% 9 9 
— 134%4@13% 13% 10 
nome i gs 

05 1.00@ ‘10 





BS, 05 
~ ag re ~ 05 . 1. 
Slunks, gular +. 60 70 o@ % 1: 1.05 
Siunks, hb 25 1 
Horsehi 25 


Hogskins ....... F 
SHEEPSKINS. 


Week ending Week ending Cor. week, 
Nov. 20, ga Nov.13, '26. 1925. 


Packer lambs ...1.50@2. 
Pkrs. shearigs.. "1.255 130 
Dry” pelts’ ...... 0.22@0.24 
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ICE AND REFRIGERATION 


ICE NOTES. 


Wallabout Market & Cold Storage. Com- 
pany has been incorporated in Brooklyn, 
N. Y., with a capital stock of $50,000 by 
A. Zwoden, M. Long and others. 

Cold Spring Ice & Cold Storage Com- 
pany has been incorporated on Market 
street, Camden, N. J., with a capital stock 
of $150,000. 

Acme Ice & Refrigerating Company has 
been incorporated in Houston, Tex., with 
a capital stock of $85,000 by J. B. Joseph, 
F. M. Joseph and S. E. Myers. 

Kohrs Cold Storage Company has been 
incorporated in Davenport, Ia. with a 
capital stock of $250,000 by W. H. Gehr- 
mann and others, 


Rogers Ice and Cold Storage Company 
has let contract for the erection of a two 
story addition to its plant in Rogers, Ark. 

General Utilities & Operating Company 
plans toi erect an ice and cold storage 
plant in Monticello, Fla. 

A new ice storage plant is being erected 
in Battle Creek, Mich., at a cost of around 
$20,000 by the City Ice & Cold Storage 


Company. 
proce “aE 
GERMAN REFRIGERATING MEET. 


A number of representatives from for- 
eign countries attended the general con- 
vention of the Deutscher Kalte-Verein, 
the German Association of Refrigeration, 
held recently in Cologne, Germany. 





Glenwood Avenue 
West 22nd 8t. 


Cold Storage Insulation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


PHILADELPHIA, PA. 








Novoid Corkboard Insulation 


Made of specially selected, clean, dry cork granules. 
split and finished full standard 12”x36”—no ‘‘green centers’’ possible. 


Write Dept. 42 for Literature and Sample. 


Cork Import Corp., 345 West 40th St., New York City 


Compressed and baked in double width molds, 











“Man Size” 


unclosed doorways. 
Size No. 1 (29% in.) $9.50 
Prices F. O. B. 


hand. Whether door and frame are fi 


1511 West Fourth St. 





STEVENSON’S 1922 
Door Closer 


stops the loss—the outflow of dry cold air, 
the ruinous inflow of warm moist air—at 


No. 2 (23% in.) $8.50 
. Chester 


State size of doors. Whether right or left 


There’s only one way to greater economy—shall we tell you about it? 


Stevenson Cold Storage Door Co. 






log it. Made in two sizes, 
and for both right and left 
doors. 


Chester, Penna. 








ARE 

According to estimates made by the 
United States Department of Agricul- 
ture, the total per capita consumption 
of all meats (beef, veal, mutton, lamb 
and pork) was 154.3 pounds during 


1925. 
Multiply the number of your custo- 


YORK “sss 





‘YOU SELLING YOUR SHARE? 
York Mechanical Refrigeration will help you to do it. 





mers by 154.3 and compare the result 

with your meat sales for last year. 
What’s the answer? 

Write for further particulars on York 

Mechanical Refrigeration for the 

meat market, and how it will help 

you. 





Among the prominent American visitors 
was Charles H. Behre, representing the 
American Association of Ice and Refrig- 
eration. 

Several interesting and valuable papers 
were presented, among them “Humidity 
Regulation in Cold Storage Rooms,” “The 
Economic Importance of Frozen Meat,” 
“Appearance Changes in Frozen Meat,” 
and others. 

The present officers were unanimously 
re-elected, and Karlsruhe was named as 
the place of the next meeting, to be held 
in the spring of 1927. 

—>-——— ‘ 
MEAT JUDGING CONTEST. 

Ten states will seek honors in the first 
Intercollegiate Meat Judging Contest ever 
held, which is to be introduced at the In- 
ternational Live Stock Exposition at Chi- 
cago, November 27 to December 4. 
Teams entered thus far are from Colorado 
State Agricultural College, University of 
Illinois, Iowa State College, University of 
Minnesota, University of Missouri, Uni- 
versity of Nebraska, Oklahoma A. & M. 
College, Pennsylvania State College, South 
Dakota State College, and University of 
Wyoming. 

Announcement of the contest has been 
received with enthusiasm by agricultural 
colleges throughout the United States, it 
is said. They look upon the idea as an 
excellent means of broadening the work 
on meats at the institutions and feel that 
it is a valuable addition to the college 
stock judging competition which is held 
annually at the International. It is point- 
ed out that while all colleges were 100 
per cent in favor of the contest, a number 
of them were not prepared to enter until 
next year. 

The contest has been planned to in- 
clude the judging of beef, pork, and lamb. 
Contestants will be required to pass on 
the meat both in carcass form and as cuts. 
Not only will they place the carcasses and 
cuts, but they will give written reason for 
their placings. 

An appropriate trophy will be provided 
for the winning team and this team will 
hold it for a period of one year. To re- 
tain it permanently a team must win it 
three times. Emblems and ribbons will be 
awarded for individual honors. 

eee 


BEEF SHOW AT CLEVELAND. 


Junior livestock raisers of three states 
will hold the stage in Cleveland for four 
days, Dec. 6-9, when the mammoth Public 
Auditorium will house the pick of baby 
steers from Ohio, Michigan and Indiana. 
Plans for the entertainment of the 250 
boy and girl exhibitors have been com- 
pleted, according to A. Z. Baker, president 
of the Cleveland Union Stockyards Co. 
and general manager of the Cleveland 
Junior Live Stock Show. 

A luncheon will be tendered the young 
beef raisers by the Cleveland Chamber of 
Commerce, whose Agricultural Develop- 
ment Committee is cooperating in the 
promotion of the show. -The entries will 
be judged Monday night, Dec. 6, and the 
big auction will be held the following eve- 
ning. There are already rumors that last 
year’s record price of $3.05 per pound for 
the grand champion will be beaten. 

All the special exhibit space has now 
been taken. One large exhibit is coming 
from the Sesqui-Centennial Exhibition, 
Philadelphia, and another direct from the 
U. S. Department of Agriculture. Thirty 
girls so far have definitely entered as ex- 
hibitors of baby steers. Ohio, to date, is 
outstripping Indiana and Michigan in the 
number of entries, proportionate to ter- 
ritory. 
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Serves— 


Accumulation— 


Vital— 





Dry, Cold Air—Even, Unvarying tempera- 
tures, and proper relative humidity through- 
out ALL parts of refrigerated rooms; 


of Condensation and moisture REVOVED 
and PREVENTED, and at the same time 
ALL heat and excessive moisture is rapidly 
withdrawn from all meat products; 


and necessary to AVOID mold and waste, 
making possible the proper handling and 
conserving of packing house produets; 


Oct. 12, 1926. 


3103 Coleman Road 


Browne Cold Air Circulation and 
Humidity Control System 


Patented, November 11, 1924; July 13, 1926 


Efficient— 


is obtained; 


Scientific— 


« 


Eighteen 


Inventor and Manufacturer 


Uniform, and Even cooling of meat products 
within refrigerated rooms, and a SAVING 
of 25 per cent to 35 per cent in refrigeration 


Cold, Air Circulation and Humidity Control 
insures rooms and products free of excessive 
moisture. Satisfactory results guaranteed. 


(18) Systems have been installed during the 
past six (6) months. 


THE BROWNE DEFROSTER for Refrigerating Plants. Patented 
Rapidly removes ALL snow and ice from refrigerant 
pipes WITHOUT interfering with refrigeration or temperature of room. 


Milton W, Browne, Consulting Expert 


Kansas City, Mo., U. S. A. 
MEMBER AMERICAN SOCIETY OF REFRIGERATING ENGINEERS 








TANNERS’ COUNCIL MEETS. 


Problems of general interest to the 
hide trade were discussed at the annual 
meeting of the Tanners’ Council, held last 
week in Chicago. There was a good at- 
tendance of hide men from all parts of 
the country, and many interesting talks 
and discussions were heard. As all ses- 
sions of the meeting were limited to mem- 
bers of the Council only, the discussions 
were frank and to the point. 

President Fraser M. Moffat reported on 
the London conference at the opening 
session, on Thursday, November 11, fol- 
lowed by Ernest S. Bradford, who spoke 
on “New Levels of Operations.” 

The luncheon following this session 
was presided over by Cecil Q. Adams, 
chairman of the Board. . The principal 
speaker was Edward N. Huyck, president 
of the Kenwood Mills, Albany, N. Y., 
whose subject was “Competitive Coopera- 
tion.” This was followed by a general 
discussion. In the evening the annual 
dinner and meeting of the Tanners’ Prod- 
ucts Company was held. 


The second and last day of the gather- 
ing was given over to group meetings, in 
charge of Group Chairmen. 


satiate 
“BOSS” OUTFIT DECLARED O. K. 


The Vermont Packing Company has 
lately installed a complete “Boss” hog kill- 
ing outfit. They write The Cincinnati 
Butchers’ Supply Company, manufacturers 
of “Boss” machines, that their new equip- 
ment works O. K., and that they are well 
pleased with its installation and operation 
by the “Boss” erector. 


NEW YORK MEAT SUPPLIES 
Receipts of western dressed meats and 
local slaughter under federal inspection for 
New York City, N. Y., are officially re- 
ported for the week ending Nov. 13, 1926, 
with comparisons, as follows: 


Week Cor. 
ending Prev. week, 
Western dressed meats: Nov. 13. week. 1925. 
Steers, carcasses .... 8,440 7,926 8,895 
ws, CArcasses ..... 581 631 1,257 
Bulls, carcasses ..... 121 125 78 
Veals, carcasses ..... 10,483 9,175 15,64! 
Hogs, carcasses ...... PUTT TT OL 
Lambs, carcasses 22,182 24,290 20,949 
Mutton, carcasses 3,715 3, 4,482 
Beef cuts, tbs........ 7,060 477,482 384,749 
Pork cuts, Ibs........ 1,415,402 1,191,988 1,117,238 
Local slaughters: 
Cattle co svipedcdeaieese 10,474 10,023 8,972 
OOIVES 6s oc sw r9s.4> 00-4 13,033 12,613 11,249 
ere eer 50,621 51,575 69,300 
Sheep ......ss% oboe. 61,288 55,852 49,877 
———-—— 


PHILADELPHIA MEAT SUPPLIES. 


Receipts of western dressed meats and 
local slaughter under city and federal in- 
spection at Philadelphia, Pa., are officially 
reported as follows for the week ending 


Nov. 13, 1926, with comparisons: 
‘Week Cor. 
ending Prev. week, 


Western dressed meats: Noy. 13. week. 1925. 


Steers, carcasses ......... 2,625 3,137 2,714 
Cows, carcasses .......... 1,082 1,084 1,056 
Bulls, carcasses .......... 587 572 290 
Veals, carcasses .......... 2,124 2,374 2,388 
Lambs, carcasses ......... 9,184 10,485 7,746 
Mutton, carcasses ........ 1,482 1,354 1,301 
pa Pe peers © 463,414 35,272- 474,459 
Local slaughters: 

Cattle 2,321 2,033 
Calves .. 2,418 2,174 

8 19,367 24,196 
Sheep 5,854 5,490 





BOSTON MEAT SUPPLIES. 
Receipts of western dressed meats and 
slaughter under federal and city inspec- 
tion at Boston, Mass., are officially re- 


ported as follows for the week ending 
Nov. 13, 1926, with comparisons: 


Week Cor. 
ending Prev. week, 
Western dressed meats: Nov. 13. week. 1925. 
Steers, carcasses ...... 2,779 2,927 2,037 
Cows, carcasses ....... 1,882 2,083 2,767 
Bulls, carcasses ...... 45 12 30 
Veals, carcasses ...... 1,534 2,070 
Lambs, carcasses ..... 14,925 15,578 11,676 
Mutton, carcasses ats 77 637 
TOE, TOE. wevcccccanss 441,187 402,112 363,345 
Local slaughters: 
CT oy sium ainielaanaseraouc eee 2,383 2,508 
CGD: .caesenesveosenws 2,008 1,866 1,624 
HROGO oe cevis CLT ES 10,411 10,017 14,112 
ee re ee eee 7,887 6,629 5,564 
a nen 


CANADIAN LIVESTOCK PRICES. 


Summary of top prices for livestock at 
leading Canadian centers for the week 
ending November 11, 1926, with compari- 


sons: 
BUTCHER STEERS. 


1,000-1,200 Ibs. 
k Same 
ended Previous week, 
Noy. 11. week, 1925. 
yg TIPE Tee 6.50 $ 7. $ 7.55 
Montreal (W) ......++. 6.70 6.2 6.75 
Montreal (B) .........- 6.70 6.25 6.75 
yf aa 5.75 5.50 6.00 
ee in ae taah ain 5.25 5.25 5.75 
WRGMOUOE. «svc ccccvcieve 5.00 5.25 5.50 
VEAL CALVES. 
es $12.50 $13.25 $12.00 
Montreal (W) .:.....+- 11,50 11.50 11,00 
Montreal (E) .......... 11.50 11.50 11.00 
WIRRIDOR. 2600 ccccctccce 9.00 9.00 6.00 
GORI, oc dcccccscnsten 5.00 5.75 5.00 
Edmonton ..........00. 6.50 6.50 5.50 
SELECT BACON HOGS. 
TOPOMtO ¢ ov eccccsccevece $12.88 $13.16 $13.42 
Montreal (W) .....+..- 13.00 13.00 12.60 
Montreal (E) ........+++ 13.00 13.00 12.60 
Winnipeg ........-.00- 11,82 12.65 11.93 
CAIQAFY, 6secscccccsense 12.65 12.65 11.82 
Hdmonton .....6+-se008 12.87 12.65 11.95 
GOOD LAMBS. 
TOPONEO ©... cccveiccsee $12.00 $12.25 $13.25 
Montreal (W) .....-+-« 11.50 11.50 12.25 
Mi O° 4E sce dNvccds Pry Lr} o 
Winnipeg ........+--0s 10, y ; 
~ ~ = Sheba ese 10.00 10.25 12.00 
Edmonton .......ss++6- 10.00 10.00 12.00 
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C. D. Gainer, of Gainer’s, Ltd., Edmon- 
ton, Alta., Canada, was a Chicago visitor 
early in the week. 

President L. H. Guthery, of the Marion 
Packing Co., Marion, Ohio, was in the 
city during the week. 

Sidney Sinclair, of T. M. Sinclair & Co., 
Ltd., Cedar Rapids, Ia., made a trip to 
Chicago during the week. 

W. J. Wilson, of Sturtevant & Haley, 
Boston, Mass., spent several days in Chi- 
cago this week on business. 

Packers’ purchases of livestock at Chi- 
cago for the first four days of this week 
totaled 46,461 cattle, 12,348 calves, 79,505 
hogs and 32,898 sheep. 

President W. H. Gehrmann, of the 
Kohrs Packing Co., Davenport, Ia., with 
Mrs. Gehrmann, landed in New York last 
week after a year’s trip abroad. 

Late messages from F. C. Rogers, Phil- 
adelphia and New York broker, report 
him enjoying the sights of Vienna. Cooper 
is abroad on an extended trip for his 
health. 

Maurice Samuels, well-known importer 
and exporter of sausage casings, located 
at Sydney, Australia, spent several days 
in Chicago this week in the course of an 
American trip. 

Myron McMillan, secretary-treasurer of 
the J. T. McMillan Co., St. Paul, Minn., 
and vice president of the Institute of 
American Meat Packers, made a business 
trip to the city this week. 





Walter L. M k 


Will Hathaway, son of W. E. Hathaway, 
former well-known executive of Armour 
and Company, and who has been in the 
meat business in Southern California, was 
in Chicago this week on business. 











BRITISH PROVISION EXPERT HONORED. 


While in this country recently, Charles C. 
Pearson, shown above, a leading figure in 
the British provision trade, was notified that 
he had been elected vice-president of the 
Liverpool Produce Exchange and Provision 
Trade Association. This is the second time 
Mr. Pearson has been thus honored, as in 
1917 he resigned from the presidency of this 
association to come to America for the Brit- 
ish Government. Mr. Pearson is nearly as 
well known on this side of .the Atlantic as 
he is at home. 








Pla > & Munnecke Co. 

Packing House & Cold Storage 

Construction; Cork Insulation & 
Overhead Track Work 


bie Murphy Detroit, Mich. 1° Sener 








H. P. Henschien R. J. McLaren 
HENSCHIEN & McLAREN 
Architects 


1637 Prairie Ave. 


PACKING PLANTS AND COLD STORAGE 
CONSTRUCTION 


Chicago, Ill. 








C. W. RILEY, Jr. 
BROKER 


2109 Union Centra! Bidg., Cincinnati, 0. 
Provisions, Oils, Greases and Tallows 
Offerings Solicited 


Among the visitors from the Swift 
Canadian Company to the Chicago head- 
quarters this week were J. H. Tapley, 
manager, and E. F. Kaderabek, head of the 
provision department, Toronto; and O. W. 
Pearson, district manager, Vancouver, 


B.C, 


H. Peter Henschien, well-known pack- 
inghouse architect, is enjoying a belated 
and well-earned vacation in the West. 
Peter had to wait until after the packers’ 
convention before he could get away. 

Provision shipments from Chicago for 
the week ending Nov. 13, 1926, with com- 
parisons, are reported as follows: 

Last wk. Prev. wk. Cor wk. 1925 
Cured meats, Ibs....16,098,000 19,996,000 17,700,000 


Fresh meats, Ibs....41,005,000 44,113,000 42,771,000 
en, aes “os. vce be 8,437,000 5,803,000 6,356,000 


Prices realized on Swift & Company’s 
sales of carcass beef in Chicago for week 
ending Saturday, November 13th, 1926, on 
shipments sold out were as follows: Cows, 
common to good, 9@12.50c; steers, com- 
mon to medium, 13@15.50c; steers, good 
to choice, 16@19.50c; and averaged 12.78c 
a pound. 


John M. O’Rourke, of the Cudahy Pack- 
ing Company’s branch house department, 
in addition to other sales duties, is now 
in charge of the company’s interesting 
house organ “The Spot Light,” succeed- 
ing Don Smith, who has gone to Bloom- 
ington, Ill., to take charge of the com- 
pany’s business there. 


Colonel John Roberts, president of 
Miller & Hart, was discovered in the Loop 
one day this week. It was said to be the 
first time in years. When John is not at 
the Yards or at home he is commuting 
between Chicago and his Massachusetts 
country place. Anyhow, the Loop was 
glad to see the Colonel. 


The response was prompt and gener- 
ous to the recent announcement in THE 
NATIONAL PROVISIONER that Mike Mulveil, 
well known to packers as an inspector 
and weighmaster for Goulard, was strick- 
en with paralysis and was in need of 
financial help. The need is still urgent, 
however, and further funds are needed, 
that one of the industry’s veterans may 
not find himself clear down and out in his 
old age. Checks sent to Hugo Arnold, 
656 W. Randolph street, Chicago, will be 
thankfully received and acknowledged. 





Packing House Products 


Oldest Brokers in Our Line 





Carcass Beef—P. 8. Lard—Green Pork 
Boneless Beef—Ref. Lard—Cured Pork 
Quick Reliable Service Guaranteed 


Postal Telegraph Building 
CHICAGO, ILL. 


Eight Phones 
All Working 











H. C. GARDNER F. A. LINDBERG 
GARDNER & LINDBERG 
F eentah’ das 
Mechanical ’ aS.) ae 
SPECIALTIES, pecking’ Plas its, Cold Storage, 
Manufacturing Piants, mee Install- 


CHICAGO 











Fred J. Anders Chas. H. Reimers 


ANDERS & REIMERS 


AROHITECTS 
ENGINEERS 
314 Erie Bidg. © Packing House 
Cleveland, QO, Specialists 








MARKET 
ANALYSIS 


DESIGN 
WAGE PAYMENT 
PLANS 


METHOOS 








mann (RICE ASSOCIATES 
Consultants to Management 


ACCOUNTING MINNEAPOLIS. 


METROPOLITAN BANK BLDG. 
MINNESOTA 
SANT 


M. P. BURT & COMPANY 
Engineere 4 & Architects 
Sedan chen a Riser boa J 


» ete. Tou poole ty Ove bo Neue’ Ex- 
perience. Lower Construction Cost. Higher 


206.7" Falls Bldg., MEMPHIS, TENN. 











Manhattan Building, Chicago, Ill. 





PACKERS ARCHITECTURAL & ENGINEERING CO. 


ABATTOIR PACKING AND COLD STORAGE PLANTS 


Cable Address, Pacarco 





LEON DASHEW 


Counselor At Law 
230 Fifth Ave., New York 
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WHAT MAKES MEAT QUALITY. 


(Continued from page 23.) 


Internal parasites, as every farmer is be- 
ginning to realize, retard the growth of 
hogs. The Illinois station will exhibit two 
carcasses showing the _ difference | in 
weights in infested hogs and uninfested 
hogs. The department will supplement 
this exhibit with hog carcasses showing 
the relation between weight and composi- 
tion of the meat. 

The investigations to determine what 
factors affect the quality and palatability 
of meat so far have only laid the foun- 
dation for future study. The magnitude 
of the problem does not permit definite 
conclusions to be drawn until thousands 
of animals have been bred, fed, and 
grown, slaughtered, and their carcasses 
cut up and tested in numerous ways. 
However, these few carcasses shown in 
this exhibit serve to show some of the 
visible differences brought about by dif- 
ferent methods of handling the live ani- 
mals. When the study has progressed far 
enough to conclude satisfactorily what 
makes for quality in meat, the livestock 
producer will be guided in his operations 
by a knowledge that he has not had in 
the past. 

a 


FOREIGN TRADE RELATIONS. 
(Continued from page 24.) 


Among other matters which have been 
given attention by the Committee, some 
of which are still under way, are: The 
importation of summer sausage from for- 
eign countries; new regulations for the 
importation of oleo oil into Greece; the 
misuse of American branded pails and 
boxes, notably in some of the Central and 
South American countries, for the packing 
of native products; a variation in the prac- 
tice of brushing borax from cured meats 
in London; points of tariff regulations in 
many countries, and the subject of ocean 
conferences and the development of an 
American Merchant Marine. 


Opposition to Hague Rules. 


The Committee has been in close touch 
with the proper Departments concerning 
the so-called Hague Rules. The matter 
now appears to lie in the hands of the 
Secretary of State, but the Committee is 
resolved to continue its opposition to the 
adoption of these rules in treaty form and 
will insist, so far as lies within its power, 
that it be covered by statutory enactment. 

The Committee was represented by a 
member of the Institute staff at the Thir- 
teenth Annual Convention on Foreign 
Trade held in Charleston, South Carolina. 

In addition to the regular meetings, 
members of the Committee have taken the 
opportunity of consulting officials and De- 
partmental workers of the U. S. Govern- 
ment when visiting Chicago. For in- 
stance, members of the Committee had a 
conference with the former Commercial 
Attaché in Germany, Charles E. Herrin, 
and with Dr. Julius Klein, Chief of the 
Bureau of Foreign and Domestic Com- 
merce of the Department of Commerce, 
as well as with other members of the De- 
partment of Commerce’s staff. 

The Committee has always actively co- 
operated. whenever a request has been 
made with the Departments of Commerce 
and Agriculture and has furnished to sev- 
eral public institutions desired information 
touching the foreign interests of the pack- 
ing industry. 

Committee on Foreign Relations and 

Trade. 
Charles E. Herrick, Chairman 


G. Cownie Henry Foster 
H. Christman W. C. Davis 
S. T. Nash 


John Roberts 

W. W. Shoemaker 
W. R. Sinclair 

J. D. Thoma 


J. 

J. 

ey Marples 
Ms ath 


A. inane, a 
R. S. Sinclair 
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HAMS AND BACON AS GIFTS. 


Giving hams and bacon as_ useful 
Christmas gifts is an increasingly popular 
custom. This good idea is being helped 
along by the Institute of American Meat 
Packers through the issuance of a multi- 
colored leaflet which is being offered to 
members at actual printing cost. 

The leaflet, the cover of which is re- 
produced in black and white herewith, was 
prepared by the Institute’s Department of 
Public Relations and Trade. It points 
out that no one ever could frown at hams 
and bacon as Christmas gifts and put them 
up on a closet shelf. 

“On the contrary,” the leaflet states, “it 
would be hard to find anything which 


would be more appreciated, more appro- 
priate, or more useful. Moreover, al- 
though hams and bacon make impressive 
Christmas presents, they really are quite 
economical. 

“You can just imagine how pleased your 
friends will be and how kindly they will 
feel toward: you when they sit down to 
dinner and enjoy your gift. 

“Hams really are good the year ’round. 
Baked, boiled, roasted, or fried, they pro- 
vide a. tasty meat dish for any meal. 
Bacon, too, by virtue of the ease with 
which it may be prepared and the zest it 
adds to the meal, is an ever-popular dish 
which can be used on any occasion. 

“You will find our hams and bacon ex- 
actly right in flavor and appetite appeal. 
And like other meats, they are wholesome, 
healthful, and high in food value. 

“You will want to have a ham on hand 
for the holiday season, in case you do not 
receive one of these tasty gifts from a 
friend, for that is the time when your 
appetite craves the best of foods. Since 
ham keeps well, you will find it econom- 
ical to buy a whole or half ham.” 

The leaflet also gives recipes for baked 
and boiled ham. On the back of the 
leaflet, in addition to the packer’s imprint, 
there is a little box calling attention to the 
food value and wholesomeness of meat. 


Packer’s Name 
to be 
Printed Here 





BOOSTING HAMS AND BACON. 
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CHICAGO LIVESTOCK. 
REOBIPTS. 

Cattle. Calves. Hogs. Sheep. 
Mow. Mew. -Bs5 66. cee 30,041 4,440 40,047 23,613 

Tues., Nov. 9....... i 13, 
Wed., Nov. 10....... 12, 11,7382 
re OO ee 18,852 
i ee ee ee 4 629 
ie Re Ae 5,747 
Total last week 86,446 
Previous week . 71,233 
Year ago ...... 64,388 
Two years ago 83,910 
Hogs. Sheep. 
Mon., Nov. 8........ 5,708 286 13,790 3,125 
Tues, Nov. 9 4,650 445 8,747 2,984 
Wed., Nov 287 , 3,929 
Thur., iSiv dan 135 8,766 2,642 
a A ee 251 14,370 5,971 
Sat., ++. 468 145 5,151 100 
Total last week...... 27,504 1,549 prige 18,751 
Previous week ...... 21,702 1,329 189 323 
pe” eee 24,140 1,606 a ‘082 22,022 
Two years ago ..... 26,289 1,331 87,419 19,391 


Receipts at Chicago Stock Yards thus far this year 
to Nov. 13, with comparative totals: 


1926. 1925. 
- 2,829,222 2,610,748 
+++ _ 666,008 753,434 
- 6,009,486 Hee 
3,831,934 3,506,804 


Combined weekly hog receipts at eleven markets 
for week ending Noy. 13, with comparisons 


Week. Year to date. 











Week ending Nov. 13........... 553,000 22,820,000 

Sere A, eee 

1925 . aa 25,950, 
31,904, 
32,816 











921 : 649,000 
Combined receipts at seven markets for the week 
ending Noy. 13, with comparisons: 


*Cattle. Hogs. Sheep. 














Week ending Noy. 13 301,000 478,000 220,006 
Previous week .......... 273,000 457,000 211 

rae 258,000 485,000 176,00 
WET) pdvsveudccengaveda 316,000 701,000 203; 

SE Ska rearvessccdesvine 253,000 720,000 186,006 
ME 4.6 A<elannchtepestsey 293,000 566,000 210,000 
SEs a cccciccdececccdeses 225,000 495,000 227, 006 





Combined receipts at seven points for the year to 
Nov. 13, with comparisons: 


*Cattle. Hogs. —_, 











BIRR H occescecccccass 10,056, 19,226,000 10,671, 
, rrr 9,682, 21,918,000 9,241,000 
TRE. ccvensccvecece 9,788,000 26,085,000 9,688, 
TORR sec ccucccccccece 9,974,000 26,940,000 9,811, 
BEE ces cccesacescs 9,678,000 19,957,000 8,982,000 
WR cS 6 oc cvcneccceecs 8,197,000 19,235,000 10,667,000 














Peg at Omaha, St. Louis and St. Joseph counted 
as cattle 

Chicago Stock Yards receipts average weight and 
top and average prices for hogs, with comparisons: 


Average 





ORiin- WOU as Se weed desis 167,100 233 00 $12.00 
Previous week ..........- 155, 239 413.35 12.55 

bos 6 scans cu cescseees 154,349 241 11.90 11.35 
SRE cv ccuntiegiccnqamann 284,618 229 10.00 9.20 
SNe code betditecnnstaade 274,990 234 7.50 6.75 
SE ep oa ne ccesesecesaces 218,082 231 8.60 8.15 
ERB e Fi pices coocesncves 193,896 224 7.25 6.75 
Av. 1021-1925 ......0.... 225,000 232 $9.05 §$ 8.45 





“Receipts and average weights for week en 
Nov. 13, 1926, unofficial. 2 sei 
WEEKLY AVERAGE PRICE OF LIVESTOOK. 

Cattle. Hogs. Sheep. Lambs 
*Week ending Nov. 13..$ 9.90 $12.00 $ 6.10 $13.00 
00 





Previous week ......... 9.90 12.50 6. 18.50 
Manimeuedavicedae’ 10.20 11.35 1.7% 15.80 
BSG eccdcsscdcsveascee 9.60 9.20 6. 13.85 
= P06 Ko vewcessececees 9.90 6.75 7. 18. 
MEE tbecvaccetl.igateads 9. 8.15 7.40 14.20 
PE se cbes piswever dese 7.10 6.75 3.70 8.70 
Av. 1921-1025 .1....000. $9.35 $8.45 $6.50 $13.00 


Following is given the net supply of cattle, hogs 
and sheep for packers at the Chicago Stock Yards: 
Cattle. Hogs, Sheep. 
*Week ening. Nov. 13... .51,800 111,700 66,000 
Previous week .......... 46,945 110,871 41,910 
GAs da ci.gecricesencad 45,438 108,267 42, 
197,199 64,517 
230,756 52,821 


~ *Saturday, Nov. 13, estimated. 


Chicago coe? iss. hog slaughters for the week end- 
ing Nov. 





Roberts 
Maton Paaiag 
king Co. .. 

Brennan oe, eens 
WO OG Cobia pec ckacetieabiseds 


(For Chicago livestock prices ‘see page “44. 
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CHICAGO HOG PURCHASES. 
Purchases of hogs by Chicago packers 
for the week ending Thursday, Nov. 18, 
1926, with comparisons, were as follows: 


Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY MARKE% 
















































SERVICE Week Cor. 
ending Prev. week, 
CASH PRICES. FUTURE PRICES. Nov. 18. week. 1025. 
Armour & Co............ 8,210 7,742 9,314 
Based on Actual Carlot Trading, Thursday, Official Board of Trade Range of Prices. angio-Amer. Prov. Co... 5,356 7,466 3,783 
‘November 18, 1926. OREO Taig 9,470 13,121 , 
Green Meats. SATURDAY, NOVEMBER 18, 1990. cated Gee... te Bae ae 
Wilson & Co. .......00- 9,366 12,521 10,10; 
Regular Hame— TTI Ci ay a Close. = Boyd-Lunham Co... 6,152 8,108 07% 
B-10 WS. AVE.....- ce ccccccesesssscees @1i8% Western Pkg. & Prov. Co. 10,558 9,153 8,533 
SRM Soircignsscthhwsberesseaeee @i8% Nov. .......12.05 12.05 11.82% 11.85 ahah take... 4°800 51247 6.190 
12-14 IDB. AVE... ...-- ee ceeececeeeerccees @18% Dec. .......11.85 11.85 11.70 11.70 Miller & Hart........... 3,966 4,002 4,408 
EERE SAE BRS A See 918% Jan. ....... 11.77% = 11.85 11.72% 11.72% Infleyendent Packing Oo. ..... - Whe 7284 
WB-UB TDS. BVB.- cc cccccccccccvcccgeccscee 22 May .......11.90 11.95 11.82% 11.82% Brennan Packing Co. ... °5,035 5,330 6,83% 
18-20 Ibs. AVE.......-scecccccccesceerces @22 CLEAR BELLI#S— Agar Packing Oo. ...... 1,960 1,906 2,55 
Skinned Hams— MOV. + occcees logon ese ocee 12.75 my + 
EASE Rie ace aE @% SHORT RIBs— sur neces “pubionn ete Se: a ie 
@23% Mor. BEET aN ne ceo 13.00 
aes SRO 12.25 12.25 12.25 12.25 
1i% CHICAGO RETAIL FRESH 
@16% 
4 MONDAY, NOVEMBER 15, 1926. MEATS. 
Open. High. Low. Clowe. 
LARD— . Beef. 
@ib% Nov. .. “11. 87% 11. 90 11.75 11.80 No.1, No.2. No.3 
ES eww sae 11. 1.62% ‘ 
14 Jon, a By. aa » iy 11.62% 11.67% Rib roast, heavy end.......... 25 22 12 
@13% Rib roast, light end........... 36 28 20 
. 013 BE cesses 82% 11.82% 11.75 11.76n Chuck roast 22 18 14 
12-14 Ibs. avg. @13% May oss 85-87% 11.92% 11.75 11.82% eania Wie. Coscc cass cess ae 30 20 
Bellies—(Square cut and seedless) CLEAR KELLIES— eg sirloin, first cut....... 3 ° = 
6- 8 Ibs. avg @20% NOV. ...c00e wees ae sis 12.75n eaks, porterhouse ........... 
10:12 Ibs. ave Giog «SHORT Rips— Beet stew, c Sire: tae mee” 
J 19 OV. .csvece coe veoas bene 13.0Un Corned bi am, boneless....... 24 22 18 
12-14 lbs. avg @ 3 12.2) 16 12 10 
14-16 lbs. avg @18% AN, oe eee eee eeee eee -25n Corned plates .......... eeeeees 3 ; 
16-20 lbs. avg @18 Corned rumps, boneless........ 1 
TUESDAY, NOVEMBER 16, 1926. Lamb 
Regular Hams— Open. High. Low. Close. Good. Com, 
8-10 Ibs. avg @22% $\LARD— Hindquarters .........ssseee05 88 25 
10-12 Ibs. avg @22% Nov. .......11.70 11.75 11.70 eens eo wee EERIE, 30 
12-14 Ibs. avg @22% Es Bio e 11.55 11.57% 11.52% 11.52% MED = .ccsbhaudes sees noedensns ae 15 
14-16 Ibs. avg MNS Give kad 11.62%4-65 11.67%  11.57%4 11.65ax Chops, shoulder ...........0006 25 25 
16-18 lbs. avg 39 SA dén ene ous seh 11.75ax Chops, ribs and loin........... 50 30 
20 lbs. avg ‘ May :11.77%4-80 11.87% 11.75 11.85ax 
Bolling Hams—(house run) CLEAR BELLIES— Mutton. 
@23 Ry bees wees 12.75n Le 
4 SHORT RIBS— MAO nGisdshcsccusee pevecoeces cae ; 
Nov. .......13.00 13.00 18.00 13.06 Shoulders . teeeeeeeees - 
Piictsnseceswes’ Ws Boe 12.25n p oeeoay rib and loin.........0+ ee 
24 
444 WEDNESDAY, NOVEMBER 17, 1926. Pork. 
18% Loins, whole, 8@10 avg..... eeeeees 28 
17 Open. High. Low. Closs. Loins, whole, 10@12 avg. 28 
16% LARD— Loins, whole, 12@14 avg.. 26 
15% Nov, soawutee 11.82% 11.82% 11.70 11. 70d Zotas, whole, 14 and over = 
Jan. .......11.70 11.85 11.67% i 70 Shoulders 23 
SRP ie Re te 11. Butts 28 
BP ooeiecs 11.85-90 12.02% 11.85 11,90 res + 
CLEAR BELLIES— pres ee 15 
DOG nc sav oes-e ced Skee eed 12.75n 
SHORT RIBS— 
OE ry Aaee aene 13.00ax. 
Ba ecciés ess sues Foes 12.25n 
THURSDAY, NOVEMBER 18, 1926. 
Ibs. Open. High. Low. Close. 
— LARD— 
Dry Salt Meats. Nov. «4... -11.85 12.00 11.80 11.92%ax 
. 11. 1.88 11. 11. 
Extra short clears, 35/45....... Raeetiwan si @12% sin. "11:85-00 12.07% ey i a 
@ +4 Mar, .....+.12.0 12.05 12.05 : 
g 4 May “*113'00-10 12.27% 12.00 12.17%ar 
@ 9% 
12.75n 
12.90ax 
12.50 CURING MATERIALS. 
FRIDAY, NOVEMBER 19, 1926. Bois. Sacka 
Nitrite of Soda, 1. c. 1. Chicago.......... 9% 
LARD— Open. High. Low. Close. Double refined saltpetre, gran., l. c. 1...... 6% 6% 
ss ceneees a 7 20 12.10 — Nei astsabnataesdshasdbaesesees 1h 
Gy te eeeee 12.05 Double refined nitrate of soda, f. 0. b 
eae 12.15-22% 12.27% 12.07% 12.27% 
“iy ect ae, 12.32% 12.35 12.3214 12.82%-35 WW. YW. B. Bey COFIORES. cc cccccccccccccces 8% 3% 
Lochs ou 12,25-35 12.45 12.25 12.4214-45 Less than carloads, granulated.......... 4% 
CLEAR BELLIES— LE SIE ES PETE sa 
MOO. .nidtceese ee as 12.75n Kegs, 100@180 Ibs., 1c more. 
SHORT RIBS— Boric oa. 5 in Be 4 eet, i in prone 9 8% 
TG aaah uum ose Ba Ss dusts 12.90n 
Se ss 12.75 42°80 42°75 12:80 BORE TRODO oocvi dc csccvcvoecccceccese OY 9% 
In bbis. in less than S-ton lots.......... 9% 10 
> Borax, carloads, powdered, in bbis........ 5 4% 


How much hair does the average hog In ton lots, gran. or powdered, in bbls. 5% 5 


et ee OO et be OO 


ae ee ee ee on oon Oe te Gh APA FH A ART THT THT TH 








PURE VINEGARS 





carcass yield?” Ask “The Packer’s Ency. ***— 


clopedia,” the “blue book” of the meat 





a car lots, per ton, f.0.b. Chicago 


pecdcevaevesdeens Saaeaveess opviviens soe $7.6 
i i “ Metin , lots, ton, f.0.b. Chicago, 
Serene tees: ee ae 
Rock, car lots, per ton, f.o.b. Chicago G cadeq - 8.30 
H. G. S. — 
4 = * Raw sugar, 96 basis ..........+..0. ys @4.63 
Packing House White Paint Second sugar, 90 basis ............... @4.12% 
x Syrup, testing 63 and 65 continual 
Harry G. Sargent Paint Co. sucrose and invert ........ oseccess @41 
, Standard granulated f.o.b. refiners(2%) @5.90 
502 Mass. Ave., INDIANAPOLIS, IND. Packers’ curing sugar, bags, f.o.b. 
PE, BBS soc eck cree ccitassgeicess 5.20@5.30 
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OLEOMAR 
te ES GARINE. 
ve WHOLESALE FRESH MEATS. DoM Sess oes Sor oe i 
week, Carcass Beef. Fancy por! aoe aig age eee White’ ecto * chicago ney — prints, 
25. Country” ea cee ae ; margarine “in ine in “i. +... @23 
9,314 Weck nding, Ove. week, Country style sausage, fresh = 2 aeons pees 1D. ae 
3,78 edi nhbhiis‘ateats ov. 20. 1925. Le A sausage, smoked... bulk. 19 o be Ghicags. $2* 
51m Good native steers. . Be @19% 18 @22 |e ng ae . 26 460 Ib. 20 Ib. sclid: } on pes 
67 Medium steers .. 6 @18 16 18 Frankfurts in pork casings ie 17 — cleomargart 1c per Ib. less. 
10108 Heifers, good .. 3 Gis i3 16 Bologna in courte p casings : 232 CAO... — rr tubs, f.0.b. Chi- 
Ae Cows ....-... 13 @20 ep casings: 000000000001 Qa SALT MEATS. — 
5,076 Hind 9 @13 Bologna in cloth, 17 1 
quarte: 7 paraffi % 
rer Bint guaia igies 000." ae iS Belegan in beet ae coe. DF etal SALT MEATS. 
4,408 Beef 18 Laver sausage in beet Boe, Ses dts ds te Bees 23 Extra = > eae Peer even yas teeredee 12% 
6st Be i ee Head cheea6 onc cnewsnsagiiaseesoseees 1g Short clear mlddies, Oi vg. 00020000 12% 
2, 554 Steer Loins, No. 2.......... @30 @ig_—sMdberty gland ‘luncheon ‘specialty. ......... a Sarenssecaen 13% 
ee ee eee ee i @26 @38 Gao Gee Meee Rear 33 Clear aiee, 18bee The... eee 18 
75, Steer b Si Doone.) ie 3s «Tongue enon speetay 0 20000000000000 wz Rib hee 2 BP IDB. .....c.ssesnseee es 4 
aay, Steer . G2 ass jets, Pees ad Page caecaepe Reape sni9 ML Hb elites, 254080 IDB. eee eeeeeeeeeeeees la 
H Cow Loins @ 528 olish BAUBAGE eee eee e eee ee ee eee es 18 Fat backs, 12614 pak ecb onmet A Me 18 
Cow Loing «= -;-.... 4 2s medge oS @at Bat back 12@ae thes soe sees sesersees 1% 
Cow Loin Ends (hips). - 22 DRY SAUSAGE. Gis 
Steer Ribs, No. 1 16 15 Cervelat, choi bi 
Steer Ribs, No. 2.. a1 @30 Cervelat, soe coammiet oy aga . 54 » 
Cow Ribs, No. 1.. @21 @29 Cervelat, new Seniiian in bog bungs.. 23 WHOL " 
10. 9 . oe BEd Lee NR A aed diel ate 
0.8 Cow Ribs, No. 3... +. i Ee cern re} Regular hams, fancy, 1416 b........-.+. a 
aan ws... @14 @15 B. ©. Salami, choice....... sited soe 31 Standard regular og 5 WPBsis .. census 32% 
14 Steer Chucks, No. 1......... @14 ig -illano Salami, choice in hog bun : 50 -—«~Picnics, 6@B8 Ibs...... 12@16 Ibs........- 31 
Steer Chucks, No. 2......... @l4 @14 B. C. Salami, new Mais 51 Standard tenon, 4006 The... occas 
Fs Site TM os ico ccs ca ase on @13% | rm choice, in t~ % 27 Standard oad q 12 Ibe Ge sauer asses 88 ret 
OW) CHEN oo cscs se cans 12 noa ‘style Sal a A Se een 
25 | Babdae Saat @o Pp lami ....... tandard bacon, 12@14 Ibs..-.... 2.2.2... 31 
Cow Chucks «10.0.6... sse 0. oily Conds alleen aMeiee tae - oo mn, 12@14 Ibs......... 
2 ee es os: , GOR. AREAS PE : Seek Wacen ae, Ee te... 30 
12% Medium Plates ............. g10% Soe ee Oe ee. Srores — So i gga — plang ARS SRG RE a1” 
riskets, No. 1 @ 8% 9%4@13 Ol tea a tai eam Se Ran ge 27 : 1 on, surplus fat 
18 eee gee geese tee) @l4 0 Italian style hams .....-.+.++...se- teens 59 Pi FM ag Mp hed gy tN sab ae @4 
18 Steer Navel Ends........... 2 ex 20 Virginia hams .......cscssvsvseseees sc: ge ioe 8, choice skinned, surplus fat 
edge: gO cchce iv ol geet aaia gia maa a 
Fore Shanks st =; _ SAUSAGE IN OIL. 0 c eer ‘choice, skinless, surplus fat @4ss 
Ne > @ 6% yle sausage in beef 00 picnics, skin’ on; surplus fat off... 47 
© a paeesr aes tubes cLences @21 ” @ 6 pone ae, 2 to crate........ es Cooked picnics, skinned: — a oe 25 
p Loins, No. 1, y 20 pear esi age Rae ~ © Ri Se vee ae $7.00 Cooked loin jus fat off.. 
25 Strip Loins, N boneless... = @45 S33 Frankfurt style sau: RS, ya ea eee 8.00 roll, smoked......... ig 26 
30 Strl ond Ne H Si oe @50 pao tins, 2 agg tag sheep casings -- 8, ANIMAL mee er 48 
Fa Butts, No egrteseeees 5 G30 ae ee Se ee teres 8.50 Pr . 
25 od nl acl SS @28 b PB BR hw gong ARIE ESR 9:50 ime lard oil........ 
30 Sirioin Butte ot hehe a2 } Small tins, 2 sausage in pork casings— Extra winter sifaiied. 0020000000000 1B4@4 
Beef Tenderioins, No. aS - @i5 Smokel Ba 2 io ae Extra Jard oll. sees eeeeeceectceeceeeesee dl a 
Rom Butts. ns, No. 2...... 60 70 Small tins, 2 sag ih pork casings— Myf ss gs Geo haga eee aie arene og 10 
24 Fian a 18 “4 Large tins, 1 to —_ se eeavesecscene 9 ea aso Ne 2 ard oso ees eee bene ee eeneeeenes 9% 0% 
re eee 18 = @8— “SAUSAGE MATERIALS. 8. Pure eabiiaie cols. 453, ee wae Count 
nt anathe — Nt ae 15 18 SAUSAGE MATE 50 Extra neatsfoot * ? legs bycatch 18 13% 
y g Tenderloins ....... @10 15 Regular pork tri RIALS. We gehtetet, Oe cca cl ccaks oe eae 9%4@10 
B @i0 Special lean rimmings Bcd evics: Be cage 4 @1 AGGiig RUROW O. coos ss odo caccaeaas 9%4%@ 9% 
oa eef Products Sates teen = tzimmings Pee utae 19% 14% bce eh wine eoRIA pene 94%@ 9% 
‘ t ; AEAIAINES. «00+ +++ 00 
ns ce bis isns avons 10 @12 Pape Neck bone Ghaieiadhs ccotecc.cckelcccecce 20 @21 LARD (Unrefined 
28 1 reveveneseseceseeres re 12 8 aoe een RAE Tosco wes inkeurkere: ieee Prime, steam, cash ti . 
abate kevin wate Sad Riper tec eoeene re eee ’ » cas POR... 
26 Bwestiresa teteeeeeeeeeeees ” a 28 @30 Fancy boneless bull meat (heavy)........ @ 9 Prime, steam, wae Mapa res sae sop 11.72 
4 an Se ee egg S20 tank eset meat (heavy). ....... G9 Leah, AW eos eveesecscossicsiesecceseen 11.20 
38 a gece as ogy» yey hae lait pk 3 10 + a ghey le aa ar ew CSI eS eS 14.25 
z Fresh ‘Tripe, Pa ? S bu Rev beet trims ie “ug o% faliecd ha a 
LAVOED oon onaseneeecesevere %@18 Be tows ciate xtt ‘8% 
re eys, per Ib.............. 10°S10% «= SIO” Beet cheeks (trimmed) $3 Pure tard, Kett RD (Refined). 
. cow! . nn » Be 
- Choice © Veal. Dr. = 400 fog Bg a at . 1 1% oun road — per Ib. loose... 12.00 
ce Carca bees | ogna bulls, 500-700 Ibs... 8 ston > Sota ge RRR meet TO: ai 12. 
Chote re eiteeeeeeee 1s @20 18 QP Saal oan bulls, 600-700 Ibe out te Oe a ee G12. 
Good Saddles 2222222222001 13 @17 pork tongues (can. trin +» 4%4@ 4% LE 
a foot Beck Be hans) bits eee “4 = oi Pig any are prices woods nse eh eciawase Girt Oleo oil, _ OIL AND STEARINE. 
rf BPO eh csaesis 5 one 12 7 oe new slack barrels for shipment.) nenaacael airsen oie ee Ret ene es ern 10% @10 
ig ag ape npre Rea Ee gece avira: 10 
ai Veal Products. SAUSAGE CASINGS. Prime No. 2 aun = cece cree ecceceeveseses 10 10% 
4 NE SOP 3s suse esen iene uu Beet (F. 0. B, CHICAGO.) oe ne hoa pile gala Sipe. 9% @10 
35 iy qine sé <iak tase 50 @60 Er G20 . rounta, domestic, 180 sets per tierce ime oleo stearine, edible...........+..e.. : 2% 
rrr rerere ree tii} 41 36 37 Beet. P etedia nieithes ene aceeszee tes - eereee 
R sti coos @22c T 
e a Lamb. eed esi sete cohepoenin. inate ae Edible sages AND GREAGES. 
hoice Lambs .........0..0: unds, export, 225 ‘sets per tierce, @30c = Prime pack under 2% acid, 45 titre..... 
80 Cheloe Lanibs : Gos @29 Beet nidd jes, 110 sets. LIOR: No. 1 fall be nag 1% ¥ 
oice Saddl 24 @27 middies, 110 sets, per tleree, per set. @28e ow, basis 10% if.a., 42 ‘titre... 
15 Bee per tierce, per No. 2 tallo titre.. 
H ana nese 2. 2 Ser eee ee eee wo fetes as Tose 
4 Choice Fores +4 30 Beef bangs, “Xo.” 2, sig ageean none gos wires gery 
nei Lamb Fries, per ib _** 3 ae po. eee pe eS srg aap per Canes, Yellow “grease, "12-18 1 5% acid 
saa Lamb Tongues, each a 22 Beet weasands, No. i, per piece.......... @15 Brown grea We, "32-15 ff.8..... a ‘Bt 
idneys, per Ib........ @25 iH Beet andere’ eat oo anata Be “ Bi rrccccccvevevce 5 6 
Sacks eef bladders, mediu: Wasings - du oyts 1.35 
peer Mutton. Beet bladders, iaiee. De hap ook dozen. ......+- 1.85 Crude ston net tn tn OILS. 
Wy Sheep ......+sssee0 ee ‘og casings, medium, per bdl. 100 yds..... @2.25 le seed oil—in tanks f.0.b. A 
6% Light ie co. K 10 Hog casings, narrow, a ag F eat POs @2.40 whiter deod nom., prompt. ..... ve 
1% Light. Saddles CRat Ores eats oi LH 4 Hee middies’ without cap., per phates a Xellow, eodorizd” i bbls ¢.a.f, Chicago, .12 mh 
ghd spas sees’ +r 2 eg DR - Bigeaeasoe Tg s sai eked ARES co 
3% oe ee ee . Bie Ge ASAE See at ter tne ae ee 1 
4 Mutton Tees a2 14 Hox bengs, —_ RMROMRE Tokio cawk bs okatas @26 Soya, bean oil, seller's tanks, f.0.b. coast. § BS 
“ptember FR UR LT ppteekteernneeci te sel Cas . 
. Mutton Stew ...... @15 gis Hog bangs, small prime stnereeeeeeeseseees ce) ae thee nom... gue 
Sheep Tongues, each 10 1 Hog stomachs edeoh nna ter bacs-tskey oA @ 7% » nOM..... 114%@11 
8% Sheep Heads, each.. 13 @i3 vI MEE QUOON 1b. ecacd i sueecules H FERTILIZERS. * 
@10 @10 INEGAR PICKLED P Blood, unground d . 
9% RODUCTS H and ground...... Nie 
Fresh Pork, E Regular tripe, 200-Ib. e paenes rr =e 
10 as SL tc. Honeycomb tripe, 200- cable, sp onerversesenannns ane So $6 th SSL. ec cecee 
4% O25 aos Pocket, honeycomb tripe, BEB aes aa ennenersss 16.00 Ground, tanita, 6 | Biden ices ssssas 
5 25 @2 Pork tongues, oe A get Becca adda pon ages sorceress S769  arpand caw bone, eer Aare hinkss. 
a @29 @% Lamb ton bbl..........+ Ground st per seeereeceres 
@l @28 Lamb tongues, long cut. BOOT, Wilssc.. ke cae sd 63.00 Unground eam bone per tom..........+.. 
oi9 17 @17 BARRE short cut, 200-lb. bbl......... boars! Ung tenet bone per ton. .......+.0. 
a @ii BARRELED PORK AND BEE! kage per ton......... 14 
ah a? ae ARRELED PORK AND BEEF. HORNS, HOOFS AND Bt 
on 015% Family back pork, Destesebioss in asses )s0 92 $33.00 No. 1 horn BONES. 
16 17 Family back to 34 pieces Ni 8, 75 Ib. average, per ton 
8.30 as 18 Clear y back pork, 35 to 45 pieces 36.00 0. 2 horns, 40 Ib. average, + AES 200.00 
p22 21 @22 Chear beck park. 40 te 50 Meces 37.00 No. 8 horns...... Se, per ton. ... 125.0063135.00 
@15 G ear plate pork, 35 to 45 pieces. 28:00 Hoots, black and striped........ sereees 75.00@100.00 
17 $ Clear plate pork, 2 S08. EROOEE, WHA 50 cca ios casesccac seseeeee 85. 
1.63 6 17 Brisket pork .... to 35 pene. 24.00 Round shin a 6865 oo Kase $40 404 Giaceen See 4 
112% ji 12 ‘ Bean pork Bearer eae renee 33.00 Round shin a — seeeees Seeas.e 90. 100.00 
a 9 e Plate beef . 24.50 Heavy fats ....... ghts and med...::. 55.00@ 65.00 
1 atk 1s xtra plate beef, 200 Ib. bbis.......: = Tale bom vie eetacsteeeueecenesssrces eee ance 
15 8 8=8@1 ==" COOPERAGE. ‘ es, ea eeeneee es .! y 
5.90 7) 10 @ll COOPERAGE. Thigh bones, Might and’ ied 2222020200) 90.! 00.00 
2 5% rears Ash pork barrels, black iron hoops. ...$1.67%4& See tee eee 
5.30 5 9 si ‘Ash 3 barrels, black iron hoops... ners 173% Note—These quotations epety to's ©0.00 
2 9 @ii Som, pone bareal. gat fron peope.... 1.6736@1.83 — must ‘be ‘assorted, free. fom yease spute, and 
2 ii e oak ham ‘tleroes. ..... Satucs cs % cracks, hard and clean, uniform as to ont @ 
fae 8 sarc Ge, | Tached in Geutto $y 
ned eheeeee LI Beary ed in double bags and sartead lots. 
i Se. Socdocce lasracte" repsrte on guotast page 
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Tips on Retailing Meat 


Sanitation Plays a Big Part in 
Dealer’s Success 


How does your store “stack up” from 
a sanitation standpoint, Mr. Retailer? 


It may be clean and sanitary—and 
probably is—but does it look it? 

Remember that a recent survey by 
the U. S. Department of Agriculture 
showed that one out of every 16 house- 
wives chooses her meat shop because of 
its sanitary features! And the way to 
prove that your store is sanitary is to 
make it /ook sanitary. 


Read the following article, written espe- 
cially for THE NATIONAL PROVISIONER 
by Lawrence A. Adams, who has made a par- 
ticular study of retail meat markets and 
their needs. It will make you see your busi- 
ness in a new light! 


Is Your Store Sanitary? 
By Lawrence A. Adams. 

Management of a retail store consists 
of more than complying with customers’ 
orders and selling goods demanded by 
them. 

This has been brought home to retail 
meat dealers during the past few years, 
largely through owners cooperating with 
the U. S. Department of Agriculture in 
studying costs of operating. Economies 
in operation have been effected by thous- 
ands of stores throughout the country by 
means of analyses of such expense items 
as wages, rent, and refrigeration. 

More recently the Department has 
loaned its good offices in studies which 
extended beyond costs of doing business 
and included methods and practices of re- 
tailing. In discussions of this subject 
much valuable information has been given 
to the trade dealing with such subjects 
as store layout, cutting tests and adver- 
tising practices. 

What Do Customers Expect? 

But this series of articles deals with a 
third type of analysis and one which may 
be made productive of much help to the 
dealer who is interested in making his 
market conform with the highest stand- 
ards of retailing. 

It is a study of customers to determine 
what they expect of retail butchers and 
the factors which influence them in giving 
their patronage to particular shops. 

That consumers’ habits are important 
may be illustrated by considering the vil- 
lage blacksmith of 20 years ago. There 
came a change-in the transportation habits 
of the people of our country. Horses 
were replaced by automobiles as the favor- 
ite means of pleasure riding and some- 
what more gradually automobile trucks 
have replaced wagons in commercial uses. 

The blacksmith who concerned himself 
with customers’ needs and changes in 
habits gradually began to tinker with auto- 
mobiles and many of these small shops 
grew in time to be automobile repair gar- 
ages. The far sighted blacksmith who 
learned from his customers became the 
agent and sold automobiles, and today 
some of the most successful automobile 
agents can trace their origin to a ‘small 
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blacksmith shop even though the original 
owner maybe retired or separated from 
the enterprise. 

But there are still a few of the original 
smithies with the aged proprietor who re- 
fused to learn the lesson of progress. His 
shop is the same dingy ‘place of a gener- 
ation ago and he ekes out a meager living 
shoeing the few horses that are retained 
in commercial life. 

The Demand for Cleanliness. 

But no change in fundamental habits of 
American people within recent years is 
more pronounced than the demand for 
cleanliness and sanitary conditions about 
food, homes and cities. It is the unwise 
merchant who ignores this trend in the 
desires of his customers and fails to fall 
in line with progress. 

If he does fail to note the changes about 
him, he will continue in business much as 
the old smithy, and about him will be at- 
tractive and prosperous chain stores or 
the stores of dealers who got out and 
painted their buildings, cleaned out un- 
sightly corners, and who protected their 
meat from contamination. 

That sanitation is important to house- 
wives is brought out in the recent study 
conducted by the U. S. Department of 
Agriculture. Interviewers in 16 cities talked 
with over 5,000 housewives and the answers 
are so valuable to the trade that careful 
consideration of each phase of the study 
should be given that the advice of the 
consumers upon whom every dealer is de- 
pendent for a livelihood may be applied to 
his store, to his clerks and himself and 
to the way he manages his business. 

Sanitation Comes First. 

Sanitation is stressed in this first article 
because it is one of the easiest ways for 
merchants to improve their shops and at 
the same time one of the most important 
things in the minds of customers. Not 
only must shops be sanitary in actual han- 
dling of meat, but they must give an ap- 
pearance and impression of cleanliness to 
the customers who enter the store. 

A newly laundered apron which has in- 
delible stains upon it may be just as sani- 
tary as a spotless apron, but the impres- 
sion upon the customer is vastly different. 
A shop which has meat and vegetables dis- 
played in a haphazard manner may be just 
as clean as one which has the merchandise 





Who Got the Trade? 


Bill Jones’ market was clean 
and sanitary. 

So was Ed Smith’s. 

Yet Ed got more trade than 
Bill, although their stores were 
located about alike, and both 
figured their prices in the same 
Way. 

What made the difference? 

Ed’s market looked cleaner 
and neater than Bill’s. And it 
has been found that one out of 
every 16 housewives chooses her 
meat market because of its 
cleanliness. 

Read this article, the first of a series 
written for THE NATIONAL PRO- 
VISIONER by- Lawrence A. Adams, a 
government expert who has made a spe- 


cial study of meat retailers’ problems. 
It is bound to make you think! 











arranged according to some well ordered 
plan—but consider again the impression 
upon the customer. 

The outside of the shop does not affect 
sanitation of the interior, but to the casual 
passerby it portrays exactly what he ex- 
pects to find within. 


Study Your Store. 


To-morrow when you approach and en- 
ter your store appraise it as though you 
were a stranger. Does it stand out from 
the other stores as being attractively 
painted? Does it have a window display 
which is sufficiently attractive to make 
you want to stop and inspect it? 

What about the arrangement within? 
Can you get a glimpse of an untidy back 
room? Is the meat protected from the 
dust that blows in from the street? Is 
not there some way you can improve it? 

Would not a quart of paint upon the 
lower part of the counter brighten things 
up a bit? Is it clean from floor to ceiling? 
Be a stranger in your store and see what 
you can find. 

If you don’t find these things your cus- 
tomers will and your competitors will 
benefit. 

Remember. this: One out of every 16 
housewives actually chooses her meat shop 
because of sanitation as reflected by the ap- 
pearance of the shop and the way meat is 
handled! 

See yourself as your customer’s see you. 


(Another article by Mr. Adams will appear 
in an early issue of THE NATIONAL PRO- 
VISIONER. Watch for it.) 

——_@—— 


THE TURKEY MARKET. 

Prospects are promising for plenty of 
turkeys’ for the Thanksgiving season at 
a price somewhat lower, or at least no 
higher, than those of a year ago. 

Possibly not so many turkeys will be 
shipped from the Southwest this year as 
last, when 186 carloads left the state of 
Texas. Kentucky, Tennessee, Mississippi 
and Alabama are expected to furnish some 
75 to 100 cars for the trade. These tur- 
keys are said to be in very good condition. 

Fewer numbers are expected to be 
shipped from the Dakotas, as the growing 
season has been unsatisfactory and the 
birds will probably not be ready for mar- 
ket before Christmas. However, it is esti- 
mated that there are from 10 to 15 per 
cent more turkeys there this year than last. 

The government turkey crop report esti- 
mates an increase of 15 per cent in the 
Texas crop, but so far this has seemed 
to have little influence on the price of 
turkeys even within the state. One large 
shipper had estimated a top of 25c for 
turkeys delivered to the dressing plant. 
However, this top was soon passed. 

Prices of live turkeys delivered to dress- 
ing plants range from 22 to 28c in Texas 
and the South to 30 to 35c in Michigan. 

Dressing plants throughout the turkey 
producing sections have been active for 
the past two weeks. There appears to be 
no question but that the Texas turkeys 
are better this season than ever before in 
history, for the early holiday. They are 
larger, averaging around 12 pounds with 
feathers off. They are of better color 
than usual and very few are pinny, indi- 
cating a fine quality of turkey. 

Meat packers are considered a new 
factor in the turkey situation this fall. 
For many years they have figured in the 
Texas deal, as both buyers and sellers, 
but this year they are reported to be 
dressing turkeys at several points in that 
state for their own account. 
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Meet the Meat Man 


Here's where he tells you things that 
will help you to make more money. 














Boosting Bacon and Sausage 


Cassidy Tells O’Toole How the Eastern 

Retailers Put on a Campaign. 

By John C. Cutting, Director Department of 
Retail Merchandising, Institute of 
American Meat Packers. 

The front door of O’Toole’s Fancy 
Meat Market creaked on its hinges, and a 
young man saluted the proprietor in front 
of the cash register. 

“Faith, an’ ‘tis you, Cassidy,” said 
O’Toole, glancing up as he rung a “No 
Sale” on the register. “An’ when did you 
get back?” 

“Not two hours ago,” replied the packer 
salesman. “An’ a fine toime I had, I’m 
tellin’ you.” 

“Well, I’m listening,” said the big Celt. 

“You understand, I went down to New 
York to work with one of those specialty 
crews. We put on a big sausage campaign 
in New Jersey, and—” 

What Is a Sausage Campaign? 
“You don’t say,” cut in Michael. “An’ 

pray tell, Dennis, what is a sausage cam- 
paign?” 

“Sure, now, Michael,” replied Cassidy, 
“do you mean to stand there and say you 
don’t know what a sausage campaign is?” 

“Cross my heart,” said O’Toole. 

“Well, let’s begin right off the bat,” 
began Cassidy. “A sausage campaign 
naturally means you don’t handle beef 
chucks. 

“First of all, the wholesalers and the 
retailers meet and have a little confab, and 
then some ‘Bright Mind’ suggests that for 
these cool, crisp mornings a breakfast of 
pork sausage or bacon fried to a golden 
brown means a day well started.” 

“Very interesting so far,” interrupted 
O'Toole. 

Streamers by the Wagon Load. 
“Yes,” answered Cassidy, “an’ true, too. 
“Well, the bunch gets together and 

orders a half-dozen wagon loads of win- 
dow streamers. Pretty colors, you know. 
They do the job up brown, too,” continued 
the packer salesman, warming up to his 
subject. “These streamers are gummed 
on each end and the butcher slaps them 
up against his windows.” 

“Sure, now, are yer afther tellin’ me 
what the streamers say?” asked O’Toole. 

“Tf you'll keep your red flannel shirt on, 
I'll get to that in due time,’ answered 
Cassidy. “The sausage poster had big type 
at the top which read: ‘For These Frosty 
Mornings.’ ” 

“An’ what about the frosty mornings?” 
asked O’Toole. 

“Underneath this came big type as long 
as your face. It read ‘Pork Sausage.’ 
You see, it was just a thought; not too 
much to say — just ‘For These Frosty 
Mornings, Pork Sausage.’ 

“Customers reading that when they 
came into the store would say to them- 
selves: ‘Well, why not?’ And soon. the 
butcher would be wrapping up a couple 


THE NATIONAL PROVISIONER 


pounds of pork sausage for the lady to 
take home.” 

“Did you say there was a bacon cam- 
paign, too?” asked O’Toole. 

They Boost Bacon, Too. 

“T did that,” answered the salesman. 
“The bacon poster reads: ‘BACON, 
Appetizing and Delicious; Good for Every 
Meal and for Any Member of the Family.’ 
This was a colorful streamer, just like the 
pork sausage one.” 

“How do you go about such a cam- 
paign?” asked O’Toole, all enthused. 

“Well,” replied Cassidy, “after we get 
the streamers from the printers, each 
packer salesman takes a bunch, and then 
the local branches of the butchers take an 
allotment, and the first thing you know 
they are on all the shop windows in town. 

“They get out a little newspaper pub- 
licity, and somebody gives a radio talk on 
sausage—and, there you are,” concluded 
Cassidy. 





Christmas Meat Book 


“What shall I give my trade 
for Christmas?” 

That is a problem many meat 
retailers face every year. They 
want something useful and at- 
tractive—yet inexpensive—that 
will bring their name prominent- 
ly before their customers. 

One good solution of this 
problem is the “Meat Recipe 
Book,” published by the Na- 
tional Live Stock and Meat 
Board. It is attractively pre- 
pared, contains useful informa- 
tion, and carries the retailer’s 
name on both front and back. 

It is supplied at cost, and 
makes a Christmas remembrance 
for vour trade they will keep 
and use. 

Fill out the coupon below for 
a sample copy and full informa- 
tion. Hurry up; it’s close to the 
holidays. 


The National Provisioner, 
Old Colony Bldg., 
Chicago. 

Enclosed find 2c stamp for which 
please send me a sample copy of the 
CHRISTMAS MEAT BOOK, and in- 
formation as to price, etc. : 
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“Sure, now, I must be telling the boys 
at the branch,” said O’Toole, as Cassidy 
finished his explanation. “Those New 
Jersey retailers aren’t any smarter than 
we are out here... .” 

“T’ll be going now,” said Cassidy. “I’ve 
made up a nice little order and you'll get 
it on the first delivery tomorrow. Good- 
bye, Michael.” 

“Sure, now, that lad’s a wise one,” 
thought O’Toole. “He does all the talking 
and gets an order to boot. A wise ‘one,” 
sighed the proprietor, as he sauntered back 


to his cash register and pipe. 


[Further adventures of Cassidy and O'Toole 
will appear in an early issue of THE NA- 
TIONAL PROVISIONER. ] 

eR) Gd ee 
NEWS OF THE RETAILERS. 

A new meat market has been opened in 
the Piggly Wiggly store in Jeffersonville, 
Ind., by R. L. Hartman. 

Ivan Field and Oscar Peterson have 
sold their meat market in Portage, Wis., 
to Frank Gilbert. 

Zimmerman & Green have sold their 
meat market in Swanton, Ohio, to T. Jud- 
son. 

The Twenty-first Avenue Market, 229 N. 
Twenty-first avenue west, Duluth, Minn., 
has been sold to Harvey Stipe. 

P. Mueller has sold his Liberty Market 
in Fairfield, Calif., to John Lawrence and 
Joseph Lewis. 

A new meat market, known as_ the 
Home Market, has been opened in River- 
ton, Nebr., by Chris Shineman. 

John Rex has sold his Service Meat 
Market in Wynot, Nebr., to Orville Jones. 

A new meat market has been opened in 
Marion, S. D., by Daniel Heintz. 

William Bader has sold his meat mar- 
ket in Eureka, S. D., to Em. Bibelheimer 
and Karl Litke. 

R. C. Pinkstaff has sold his interest in 
the City Meat Market in Lawrenceville, 
Ill, to Ralph Weger. 

C. C. Murphy has sold his meat market 
in Urbana, Ohio, to James W. Allen. 

A new meat market has been opened in 
Libertyville, Ill, by Charles Knutsen. 

John Hossinger has sold his meat mar- 
ket in Ligonier, Ind., to Reed Brothers. 

Garrett Zimmerman is reported to have 
purchased the meat market at 2721 N. 
Monroe, Spokane, Wash., from Wm. C. 
Smith. 

Frank Spofford is about to begin con- 
struction of a meat market in Kennewick, 
Wash. 

Elmer C. Smith has sold his meat and 
grocery business at 1900 P street, Sacra- 
mento, Cal., to Samuel & Filipi. 

Kilpatrick & Son have purchased the 
meat and grocery business of Strong & 
Ehorn in Red Bluff, Calif. 

W. F. Peterson has added a meat mar- 
ket to his grocery store at 2526 Main 
street, Parsons, Kans. , . 

J. L. Kemp has been succeeded in_the 
meat and grocery business in Bird City, 

Kans., by L. A. Partch. 
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Machine for Resurfacing Butchers’ 


This device offers opportunity for men who can devote part 
or full time to offering service with this machine to meat 
markets, restaurants, cafeterias, etc. Also, industries using 
die-blocks and cutting tables will furnish large list of block 


About 30 minutes required to set up machine, cut off, and 
complete job on ordinary wood block. Will cut off any mar- 
gin from % to 2%. Cut any size or shape block. To level 
block, use either A. C. or D. C. from light socket. 


Shipped ready for operation. Shipping weight, 110 Ibs. 
Send post card and we shall notify your nearest dealer. 


Portable Electric Block Leveling Machine Co. 


210 Lafayette St., New York City 


Chopping Blocks 
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New York Section 


Among the Retail Meat Dealers 


President J. Rossmann, of the South 
Brooklyn Branch, New York State Asso- 
ciation of Retail Meat Dealers, Inc., is 
very much encouraged and gratified by 
the steady increase in attendance at the 
meetings of this Branch, up to and in- 
cluding the one on Tuesday evening of 
this week, when it reached the top. The 
South Brooklyn Branch is now making a 
specialty of service to its members, and 
with this object in view has provided a 
clinic for the examining and issuing of 
health certificates through a physician 
authorized by the Department of Health. 
The Red Cross drive has been subscribed 
individually practically one hundred per 
cent. This Branch has also been instru- 
mental in causing financial savings to its 
members. It meets on the first and third 
Tuesday of each month. 


Ye Olde New York Branch. 


An unique method of holding meat cut- 
ting tests by the Seattle Branch of the 
National Association of Retail Meat 
Dealers, Inc., was the subject of an inter- 
esting communication received from Wil- 
liam Ziegler and read at the meeting of 
Ye Olde New York Branch on Tuesday 
evening of this week. It seems that these 
meat-cutting tests are held weekly in var- 
ious parts of the city, in the store of one 
of the members, and are well attended. 

Mr. Ziegler told about the aggressive- 
ness of the Seattle Branch under the ad- 
ministration of I. Ringer, and stressed the 
attendance at the meetings which was on 
an average of 100 to 120. 

The ball committee reported satisfactory 
progress, and Chairman Metzger of the 
retail meat division of the Red Cross drive 
reported progress. Several candidates 
were elected to membership and there were 
several lengthy discussions on the turkey 
situation and other subjects. It was 
unanimously agreed to send a floral tribute 
and letter of condolence, as well as a dele- 
gation of members, to attend the funeral 
of Mrs. Joseph Heim, wife of.a very ac- 
tive member of the Branch. This Branch 
meets on the first and third Tuesday of 
each month. 

Dolly Kramer, the elder daughter of 
Mr. and Mrs. William Kramer, celebrated 
her birthday on November 10th with the 
usual birthday cake and festivities. 


The retailers of Greater New York are 
planning window displays for the holiday 
seasons. However, the Prospect Park 
West store of Frank P. Burck introduced 
a novel idea for Armistice Day when the 
window was draped with American flags 
and arranged with bayonets, helmets and 
pictures. 


It was with deep regret that the trade 
learned of the sudden passing of Mrs. 
Joseph Heim at her residence on Monday 
of this week. She was the wife of Joseph 
Heim, who is an active member of Ye 
Olde New York Branch, New York State 
Association of Retail Meat Dealers, Inc. 
The funeral was held on Wednesday after- 
noon from her home, 895 West End Ave- 
nue. In addition to her husband, Mrs. 
Heim is survived by two sons. 

A letter received from Mrs. William 
Ziegler, president of the Ladies’ Auxiliary, 
New York State Association of Retail 
Meat Dealers, Inc., written on board a 
steamer going from Seattle to San Fran- 
cisco, tells about their three days’ stay 
at Seattle. Mrs. Ziegler was much im- 





pressed with the city of Seattle, but more 
so with the hospitality of Mr. and Mrs. 
I. Ringer. During their stay in Seattle 
they had the pleasure of hearing Mrs. 
Ringer sing, an art in which she excels. 


Ben) es 
BOHACK OPENS MEAT PLANT. 


The H. C. Bohack Co., Inc., of Brook- 
lyn, one of the largest chain store or- 
ganizations in the country opened their 
new packing house on Saturday, October 
30th. A visit to this building shows it to 
be one of the most modern in all depart- 
ments of any packinghouse in the East. 
The building was designed and con- 
structed under the personal supervision of 
Ernest Haberle, secretary of the Bohack 
Company. 

Among the apparatus deserving particu- 
lar mention are four Hildebrand revolving 
smokehouses, with a capacity of approxi- 
mately 250,000 lbs. weekly. There is also 
a curing cellar with a capacity of 250,000 
to 300,000 Ibs. 

When it is considered that this build- 
ing, costing nearly a half million dollars, 
was built by the Bohack Company for 
the purpose of supplying the highest qual- 
ity of pork products to its own retail 
stores, one is impressed by the remark- 
able growth of this company, founded by 
H. C. Bohack and successfully guided by 
him to its present high position in the 
business world and in the meat busitiess. 

The packing house and pork depart- 
ment is under the supervision of George 
P. Osborn, who is well-known to nearly 
everyone in the provision business in the 
East and through the Middle West. 

The Bohack Company at present oper- 
ates nearly 400 retail stores, located in 
Brooklyn and Long Island exclusively, 
and this new building was made neces- 
sary by their continued growth and the 
expansion of their business. Their plant 
covers 8% acres of ground and has rail- 
road switches with a capacity of 43 cars 
at one time. The plant includes ware- 
houses for various departments, a com- 
plete modern bakery, and now this new 
meat packing house. 


H. C. BOHACK. 


NEW YORK NEWS NOTES. 


Sidney Kohn, of Emil Kohn, Inc., New 
York, spent last week in Chicago, where 
he attended the tanners’ convention. 


A. L. Eberhart, of Cross, Roy, Eberhart 
& Harris, Chicago, was a visitor on the 
New York Produce Exchange this week. 

Dr. L. M. Tolman, of the United Chem- 
ical and Organic Products Company, Chi- 
cago, was a visitor to the city this week. 

C. G. Roe, legal department, and F. W. 
Kurk, chemical laboratory department, 
Wilson & Company, Chicago, were in 
New York this week. 


T. L. Robertson of the beef cuts depart- 
ment, Cudahy Packing Company, Omaha, 
spent a few days in New York this week. 
He was accompanied by Mrs. Robertson. 


Among the visitors to Armour and 
Company recently were vice-president P. 
D. Armour, treasurer Philip Reed, comp- 
troller W. P. Hemphill, and T. E. Lee, 
all of Chicago. 


Among the visitors to Swift & Com- 
pany’s New York offices this week were 
R. B. Doyle, beef department, T. Gadsen, 
cold storage department, and R. O’Hare, 
of the transportation department, Chicago. 


Miss Lillian M. Knoeller, who is chair- 
man of the wholesale meat division of the 
Red Cross drive, states that the responses 
to the appeal have been nearly one hun- 
dred per cent, but that there are a few 
more to be heard from before final re- 
turns are made. 


Following is a report of the New York 
City Health Department of the number of 
pounds of meat, fish, poultry and game 
seized and destroyed in the City of New 
York during the week ending November 
13, 1926: Meat—Manhattan, 860  lbs.; 
Bronx, 120 lbs.; total, 980 lbs. Fish— 
Manhattan, 1,275 lbs.; Bronx, 121 Ibs. 


roe eee 
DEATH OF H. C. ZAUN. 

H. C. Zaun, veteran packinghouse 
broker, died at 8:10 p. m. on Sunday, 
Nov. 14, at his residence, 426 South 4th 
Avenue, Mt. Vernon, at the age of 77 years. 
Funeral services were held Thursday from 
the Sacred Heart church, 5th Avenue and 
2nd Street, Mt. Vernon. He was for 40 
years a member of the New York Pro- 
duce Exchange. He had been a member 
of the New York Athletic Club for 46 
years. Before moving to Mount Vernon 
nine years ago he had lived in Pittsburgh 
and New York City. His wife, Mrs. Au- 
gusta S. Archer Zaun, and a nephew, 
George Hoveler of Pittsburgh, survive 


him. 
eX 


NEW YORK LIVE STOCK. 


Receipts of live stock at New York for 
week ending Nov. 13, 1926, are reported 
officially as follows: 











Cattle. Calves. Hogs. Sheep. 

Jersey City ..ci.e. 8,480 9,142 4,946 27,958 
New York ......... , 1,237 eee 
Central Union ...... 2,734 2,875 22,831 3,189 
Dota wccvoccccvces 9,801 13,254 27,777 50,089 
Previous week ...... 7,992 11,345 25,971 48,969 
Two weeks ago..... 9,253 11,310 38,515 44,687 
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In Spices, too, the Best Is The Cheapest 


J. K. LAUDENSLAGER, Inc. 


= 612-14-16 W. York St. Philadelphia, Pa. | 


a Importers SPICES Grinders 


‘ Butchers Mills Brand 

















hi 40 years reputation among packers for quality 
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ge ° =. For Sausage Makers = 
A. C. Wicke Mfg. Co. |: BELL’S | 
a, Reliable Butcher Fixtures and Supplies = Patent Parchment Lined © 
on. Special attention given to cork and cement refrigerators = = 
sad Cold storage installations and complete market equipment = — — E 5 
= NEW YORK CITY = pte : 
- Salesrooms: wane East ‘and Bt Bronx Branch = = 
207 East 48rd St. Phone Atwater 0880 for all Branches 789 Brook Ave. = SAUSAGE = 
“ = SEASONINGS: 
en, IMITATION MEATS ; E — / 
re, For window and counter display Everything = For Samples and Prices, write §=6& 
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The Last Word in 
A.Backus,Jr.&Sons Baskets Electric Meat Grinders 


New type of 
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_ Thomson & Taylor Company — 


Easier to clean. 


Recleaned Whole and Ground Will never break. 












































Spices for Meat Packers end for Uerature 
air OHICAGO, ILLINOIS B. C. HOLWICK, Canton, O. 
lay, 
4th The Peppercorn and Diamond Brand Butchers Cutlery 
rs. TRADE MARK The World is flooded with Cheap imitations of Butchers’ Knives, many of which Established 
om are of very little use for the purposes for which they are made. Those that pay 1750 
ind d and wear, giving the greatest satisfaction to the user, are these made from can sest ple 
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re geerencor’, — J(Q)HN WILSON’S World-Renowned Double Shear Stee 1926 
04 BRAND. Which are all Hand Forged and all the modern means of production being observed. 
46 sia They have stood the ‘test for 176 years and the demand is greater re ever. piss om 
10n 
gh 
\u- 
ew, 
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for 
ted Works : Sycamore Street, SHEFFIELD, England. Agents: * BOXER & Oo. Inc.. Duane Street, NEW YORK. 


i= May be obtained from all Storekeepers, 





If equipment can effect a saving in your plant you are paying a tax 
equal to that saving wntil you install that equipment.—Henry Ford 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 


Steers, bulk $8.25@9.00 
Cows, cutters 


5.75@6.50 


$12.00@15.00 
7.00@10.00 


Calves, bulk 
Calves, culls, per 100 lbs 
LIVE SHEEP AND LAMBS. 


bulk $12.50@13.50 
culls 8.00@11.00 


Lambs, 
Lambs, 


Hogs, 


Hogs, 
Hogs, 


@12.50 
10.25@10.50 


Pigs, under 140 Ibs. 


DRESSED BEE?. 
CITY DRESSED. 
Choice, native, heavy . 
Choice, native, light 
Native, common to fair......... boeose cts -.16 


WESTERN DRESSED BEEF. 
Native steers, G00@S800 Ibs.................17 
Native choice yearlings, 400@600 lbs......19 
Western steers, 600@800 Ibs........... voce 
Texas steers, 400@600 lbs 
Good to choice heifers............. oo 
Geod te choice cows. 
Common to fair Cows...........cececeees --10 
Fresh bologna bulls....... jeescncake wodeed 


BEEF CUTS. 


eee ECP Ce err rerrrrry 


@23 

@20 

@16 

@30 

@27 

@24 

@23 

@20 

@l7 

@18 

@16 

@l4 

@16 15 

@14 13 
No. @l1 11 

@ 6 11 
Rolls, reg., 6@8 Ibs. avg...............4.. 22 
Rolls, reg., 4@6 lbs. avg 
Tenderloins, 4@6 lbs. avg 
Tendericins, 5@6 lbs. avg 
Shoulder clods 


@25 
@22 
@17 
@14 


DRESSED SHEEP AND LAMBS. 
Lambs, choice, spring 


Lambs, poor grade .............++ pe cvcecns 
Sheep, choice 

Sheep, medium to good 

Sheep, 


SMOKED MEATS. 


Er MD MAN. Ks ba pacovvsvaseresa’ 28% @29% 
SG, DOG Os WIR ike sib hsea's evn saden 28 @29 
Hlamis, 12@14 Ibe. AVE. 2.0 cece ccececcccces 28 @29 
Picnics, 4@6 Ibs. 21% @22 
Picnics, 6@8 Ibs. 18%@19\% 
Rolettes, 6@8 lbs. avg @20 
Beef tongue, light @27 
Beef tongue, heavy @30 
Bacon, boneless, Western @31 
Bacon, boneless, @26 
Pickled bellies, 8@10 Ibs. 19% @20% 


FRESH PORK CUTS. 
Pork loins, fresh, Western, 10@12 lbs. avg.25 
Pork tenderloins, fresh 
Pork tenderloins, frozen 
Shoulders, city, 10@12 lbs. avg 
Shoulders, Western, 10@12 lbs. avg 
Butts, boneless, Western 
Butts, regular, Western 
Hams, Western, fresh, 10@12 lbs. avg 
Hams, city, fresh, 6@10 lbs. avg 
Picnic hams, Western, fresh, 6@8 lbs. avg.18 
Perk trimmings, extra lean 23 
Pork trimmings, regular 50% lean 
Spare ribs, fresh 


@26 
@50 
@40 
@22 
@21 
@31 
@25 
@27 
@28 
@19 
@24 
@19 
@20 
@17 


BONES, HOOFS AND HORNS. 

Round shin bones, avg. 48 to 50 Ibs. 

POE TP POR. os ccccenccccccaccccvrcces 95.00@100.00 
Flat shin bones, avg. 40 to 45 lbs., per 

100 pcs. 
Black hoofs, per ton 
Striped hoofs, per ton 
White hoofs, per ton 
Thigh bones, avg. 85 to 90 Ibs., per 

100 pieces 
Horns, avg. 7% oz. and over, No. 1s.. 
Horns, avg. 7% oz. and over, No. 2s.. 
Horns, avg. 7% oz. and over, No. 3s.. 


FANCY MEATS. 
Fresh steer tongues, untrimmed. @28c 
Fresh steer tongues, 1. c. trim’d @88c 
Sweetbreads, beef @65c 
Sweetbreads, veal @1.00 
@l5c 
@ & 
@24c 
@18c 
@22c 
@10c 


BUTCHERS’ FAT. 


-300.00@325.00 
-250.00@275.00 
-200.00@225.00 


a pound 
a pound 
a pound 
a pair 
a pound 
each 

a pound 


Mutton kidneys 
Livers, beef 

Oxtails 

Beef hanging tenders 


Shop fat 
Breast fat 


Pepper, 
Pepper, 
Pepper, 
Pepper, 


Coriander 


GREEN CALFSKINS. 


12%)-14 
2.35 
2.10 
2.00 
1,75 1.95 
1.35 1.55 

At value - 


CURING MATERIALS. 


sate 
2.55 
2.30 
2.20 


5-9 9144-124 
Prime No. 1 Veals. .18 2.05 
Prime No. 2 Veals.. 1.85 
Buttermilk No. 1... 1.70 
Buttermilk No. 2... 1.50 
Branded grubby .... 1.10 


In lots of less than 25 bbis.: Bbls. 

Double refined saltpetre, granulated 

Double refined saltpetre, small crystal... 

Double refined large crystal saltpetre 

Double refined nitrate soda, granulated. . 
In 25 barrel lots 

Double refined saltpetre, 

Double refined saltpetre, small crystal.... 

Double refined saltpetre, large crystal.... 

Double refined nitrate soda, granulated... 4c 
Carload lots: 

Double refined saltpetre, granulated 

Double refined nitrate soda, granulated.. 3%c 


DRESSED POULTRY. 

FRESH KILLED. 
Chickens—fresh—dry packed—12 to box—fair to good: 
Western, 48 to 54 Ibs. to dozen, lb @27 
Western, 43 to 47 Ibs. to dozen, @27 
Western, 36 to 42 lbs. to dozen, @26 
Western, 31 to 35 Ibs. to dozen, @26 
‘Western, 25 to 30 Ibs. to dozen, @28 
Western, 21 to 24 Ibs. to dozen, @30 
Western, 17 to 20 lbs. to dozen, @34 
Chickens—fresh—<dry pkd.—prime to fcy.—12 to box: 

Western, 48 to 54 Ibs. to dozen, Ib 


Tec 
8%c 
4%c 


6Y%c 

7%c The 
8%c 8 
8%c 


5%c 
3%c 


November 20, 


48 to 47 Ibs. to dozen, 
36 to 42 lbs. to dozen, 
Western, 31 to 35 lbs. to dozen, 
Western, 25 to 30 lbs. to dozen, 
Western, 21 to 24 Ibs. to dozen, 
Western, 17 to 20 lbs. to dozen, 

Fowls—frozen—dry packed—prime to fcy.—12 to box: 
Western, 60 to 65 lbs., Ib........ Nie cose 33 @34 
Western, 55 to 59 Ibs., lb @34 
Western, 48 to 47 Ibs., @28 
Western, 30 to 35 lbs., Ib @24 

Ducks— 

Long Islands, No. 1, bbls 

Squabs— 

White, 11 to 12 lbs. to dozen, per lb @80 
Prime, Gerk, DOF GemeBe osc cccccccssesccas 2.50@3.00 


LIVE POULTRY. 
Fowls, colored, per lb., via express 
Ducks, Long Island spring, via express.... 
Geese, swan, via freight or express 
Pigeons, per pair, via freight or express.... 
Guineas, per pair, via freight or express... 


BUTTER. 
Creamery, extras (92 score) 
Creamery, firsts (90 to 91 score) 
Creamery, seconds 
Creamery, lower grades 


Western, 
Western, 


@31 


Extras, per dozen 
Extra firsts 


Checks 


FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 
Ammoniates. 


Ammonium sulphate, bulk, delivered per 
100 Ibs. @ 2.00 


@ 2.55 
@ 3.85 


4.15& 10¢ 


Ammonium sulphate, — bags, 100 
Ibs., f. a. “+ ew or 


Blood, dried, 15-16% bane Ae 


re eee, ot dried 1% ammonia, 15% * 
Fish guano, 
10% B. P. ° * 4.108 10¢ 


- 3.50& 50¢ 

Soda Nitrate, in ‘bags, o — spot @2.54 
Tankage, ground, ete ammonia, 

B. P. L. bulk 4.25& 10¢ 

Tankage, unground, 9@10%, ammonia..... 3.75& 10¢ 

Phosphates. 
Bene meal, steamed, 8 and 50 bags, per 
Bone meal, raw, 4% and 50 bags, per 


Acid a, balk, f.0.b. Baltimore, yond 
ton, Pe% 


@31.00 
@39.00 
@ 9.00 


Manure salt, 20% bulk, per ton......... 

Kalnit, 12.4% bulk, per ton.............. 

Muriate in bags, basis 80%, per ton. 

Sulphate in bags, basis 90%, per ton 
Beef. 

Cracklings, 50% wunground 

Cracklings, 60% unground ... 


Meat Scraps, Ground. 


a EE 
BUTTER AT FOUR MARKETS. 
Wholesale prices of 92 score butter at 
Chicago, New York, Boston and. Philadel- 

phia for the week ending Nov. 11, 1926: 


Noy. 6 i) 10 11 
Chicago 47 47 48 48 Holiday 
New York.... 49 49% 49 Bas 
Boston ......47 47 47 47 we 
Philadelphia. 491 50 50% 50% “* 


Wholesale prices of carlots—fresh cen- 
tralized butter—90 score at Chicago. 
43 43 43 43% 44 Holiday 
Receipts of butter by cities (tubs): 
This Last Last —Since Jan. 1— 
week. week. year. 1926. 1925. 
27,390 22,630 28,993 2,842,117 3,079,972 
42,207 41,739 34,945 3,115,312 2,974,791 


“O08 8,719 7,588 1,008,394 1,085,000 
15,676 8,803 11,065 935,053 846,346 


81,891 82,501 7,990,876 7,986,118 


Chicago .... 
New York.. 


Boston ..... 
Philadelphia 


Total . 95,261 


Cold storage movement (lbs.): 

Same 
week day 
last 
year. 
19,487,204 


Out On hand 

Nov. Nov. 

10-11. 12. 
Chicago ...... 664,282 22,102,396 
New ‘York. 3 552,363 12,884,689 
Boston . 20, 256,051 9,491,498 
P hiladelphia 145,895 2,948,918 


47,427,501 





Total - -273,838 1,618,591 43,521,441 








